
Historic, Archive Document

Do not assume content reflects current

scientific knowledge, policies, or practices.





BETTER FRUIT
Volume VIII OCTOBER, 1913 Number 4

REFERENCE NUMBER—KEEP IT
Brief reference on Pruning, Winter and Summer; Cover Crops; Irrigation; Thinning All
Varieties of Fruits; Picking All Varieties of Fruits; Sorting All Varieties of Fruits; Packing
All Varieties of Fruits; Reference tables concerning principal varieties of Peaches, Early
Apples, Winter Apples, Crabs, Plums, Grapes, etc., giving the name of the variety, color,
time for picking in early districts and late districts, percent of different sizes, uses for des-
sert, marketing or cooking, and months they are good for consumption in common storage;
specifications for box materials and nails for all varieties of fruit, and much other valuable

general information.

Three-color plates engraved by
Hicks-Chatten Engraving Co.

Portland, Oregon

FRUIT GROWN BY ED. L. HOWE
MOSIER, OREGON

BETTER FRUIT PUBLISHING COMPANY, PUBLISHERS, HOOD RIVER, OREGON

Subscription $1.00 per Year in the United States; Canada and Foreign, Including Postage, $1.50 Single Copy 10 Cents



Modern Economy Code A. B. C. Code, 5th Edition
Lieber's Code Western Union Code

Cable Address: Bilberries
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AmericanApplesand
West India Bananas

Representative in New York:
M. C. HALL, 76 Park Place

Representative in the Northwest:
C. W. WILMEROTH, Seattle, Washington

Our office building, as shown by the picture on the

side, is located right opposite the new Central Fruit

and Vegetable Market and equipped with all modern
accommodations.

mnr

28 \
Monroe &
Crisell,

126 Front St., V
Portland, Oregon ^

Please send me
catalog and other in-

formation about Simplex

Separators.

Name.,

Address..

Building a Banl( Account witli a

Simplex Separator

Upon the cream you sell partly depends the amount
of money you can save. The cream your separator DOESN'T

GET is money lost to you.

Absolute Tests Have Proven That

Simplex Separators
give you every bit of cream that a Sej)arator can give.

They are giving satisfaction to thousands of
dairy men, and it is so easy to run that a child
can operate it. We unhesitatingly stand behind and
recommend the Simplex to all who want the best results

at the least cost. Write for catalog and learn the facts about
this money making Separator.

MONROE & CRISELL
^ A Full Line of Dairy and Creamery Machinery and Supplies

.\ 126 Front Street, Portland, Oregon

....
^\
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Reo the Fifth
Fall Series

Electric Starter— Electric Lights
Completely Equipped for $1,175

30—35 h.p.

34x4-in. tires

Roadster or

Touring
Car

Now $220 Less
Last season's model of Reo the Fifth,

with electric starter and complete

ecitiipment, sold at $1,395. And the

year was our record yeai', exceedin.g'

our previous year by 25 per cent.

Now we have added many improve-

ments. And, without sacrificing' one

feature, without skimping" one part, we
are quoting the car at .$1,175 complete.

This is how we have done it

:

The best electric starters cost much
less this year. Our chassis is standard-
ized. Our capacity is largely increased.

All the special machinery, jigs and
tools for this chassis have been charged
against previous output. These items

from now on are wiped out from our
cost.

So \^ e offer ,\'ou now the best car that

R. E. Olds ever built. We offer the

handsomest car that ever went from
this factory. And we offer a price .$220

less than a car of this class ever sold

for.

This is the greatest innovation which
has ever been offered in the history of

the Reo concern.

Reo the Fifth with Many Improvements
The New Things

Now comes this car with a

new-style body—a low, rakish,

low-hung- body. A wider body.

A cowl-front body with a

.sondola back—the very latest

mode.

The instrument board, with

all instruments set flush, is

brought within reach of the

o]iet ator.

The windshield is ventilating,

clear vision and rain vision.

The searchlights have dimming
attachment. The upholstering
is deep and soft.

There's a new-style tire car-
rier on the back, which also

holds the tail light and the
number tag in a manner which
complies with all laws.

We add an electric horn.

The transmission has beep
chan.ged in ways which accom-
lilish utter silence.

Electric Starter

Electric Lights
Now Reo the Fifth comes

completely equipped with all

that modern cars retiuire. No
extras are needed.

Electric self-starter—electric

lights.

Speedometer — windshield —
electric horn.

Mohair top, curtains and
envelope.

Exti'a demountable rim.

Tools, robe rail, etc.

Our Exclusive

One-Rod C ontrol
This car alone has our center

rod control. A rod which con-
nects directly with the gears.

No outside levers, no connect-
ing links.

The gear shifting is done by
moving this rod only three

inches in each of four direc-

tions. And the rod isn't in the

way.

No side levers, no brake
levers. Both brakes are oper-

ated hy foot pedals. The driv-

er's entrance from either side

is clear. These appealing fea-

tures are found in no other car.

Every Feature

Retained

We still retain every costly

feature which made this car
distinctive. It is still the best
car R. E. Olds can build, after
26 years' experience.

The steel is twice analyzed,
so that strength is made cer-
tain. Each vital part, at much
added cost, is .given 50 per cent
over-capacity.

The gears are tested for
75.000 ijounds per tooth—the
sprin.gs for 100,000 vibrations.

The car is over-tired. We
use 15 roller liearin.gs and 1H0

droD forgings. The carburetor
is doubly-heated.

All the extremes, all the
costl.v ijrecautions which made
this car famous are here. All

the tests and inspection.s—all

the margins of safet.v—all the
utter exactness. This car is

built fur low cost of upkeep,
and to run \-ear after year as
well as it runs when new.
Now with all these unitiue

features, with all these im-
provements, we quote you a
saving of $220. That's the re-

sult of three years' concentra-
tion on a single model. Such a

car at such a price would be
otherwise impossible.

ijook where you will, you
will not at this price—nor an.\--

where near it—find a car you
would think of preferring.

We have dealers in a thou-
sand towns. Go see this new
model and ask when you can
get one. Also write for our
catalog with full specifica-
tions, details and compari-
sons.

R. M. Owen & Co., Xl^lXT Reo Motor Car Co., Lansing, Michigan
Canadian Price, $1,575. Factory, St. Catharines, Ont.

WIIF.N WRITING .ADVERTISERS MENTION BETTER FRUIT
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SIMONS, SHUTTLEWORTH & CO., Liverpool and Manchester

SIMONS, JACOBS & CO., Glasgow GARCIA, JACOBS & CO., London

J. H. LUTTEN & SON, Hamburg OMER DECUGIS ET FILS, Paris

European Receivers of American Fruits
FOR MARKET INFORMATION ADDRESS

Simons, Shuttleworth & French Co. Walter Webling Ira B. Solomon Simons Fruit Go. (D. L. Dick, Manager)
204 Franklin Street, New Yort 46 Clinton St., Boston Canning, N. S. 27 Church Street, Toronto, Ontario

C. W. Wilmcroth, Pacific Coast Representative
p. 0. Box 1898, Seattle, Washington

OUR SPECIALTIES ARE APPLES AND PEARS

IF YOU WANT TO MARKET
YOUR

KU 1 1
RIGHT

ALWAYS SHIP TO

W. B. Glafke Co.

WHOLESALE FRUITS

AND PRODUCE

108-110 Front Street

PORTLAND. OREGON

W. H. DRYER W. W. BOLLAM

DRYER, BOLLAM & CO.
GENERAL

COMMISSION MERCHANTS
128 FRONT STREET

phones: M*m
g4| POBTDAND, OREGON

LEVY & SPIEGL
WHOLESALE

FRUITS AND PRODUCE
nnmmiciciin'n TVTpvpliaTit.ci

SOLICIT YOUR CONSIGNMENTS

Top Prices and Prompt Returns

PORTLAND, OREGON

STORAGE
Ship your Furniture to us

to be stored

until you are located

TRANSFER & LIVERY CO.

Hood River, Oregon

Tlie Old Reliable

BELL & CO.
Incorporated

WWOT TPS! AT V.

Fruits and Produce

112-114 Front Street

PORTLAND, OREGON

Richey & Gilbert Go.
H. M. GiLHEHT, President and Manager

Growers and Shippers of

YAKIMA VALLEY FRUITS
AND PRODUCE

Specialties: Apples, Peaches,

Pears and Cantaloupes

TOPPENISH, WASHINGTON

W. F. LARAWAY
DOCTOR OF OPTHALMOLOGY

EYES LENSES
TESTED ^PP- GROUND

Over 30 Years' Experience

Telescopes, Field Glasses

Magnifiers to examine scale

Hood River and Glenwood
Oregon Iowa

Mark Levy & Co.
COMMISSION
MERCHANTS

Wholesale Fruits

121-123 FRONT AND
200 WASHINGTON ST.

PORTLAND, OREGON

You Can Get Maximum
Fruit Crops

If you keep a few bees to pollinate your
blossoms, and keep them right.

First Lessons in Bee-Keeping tells how
to do this. Price 50c by mail.
The American Bee Journal is a monthly

magazine devoted to the interests of bees
and their products. Price $1.00 a year.
Sample copy free.
We club the book and magazine to-

gether, both for only $1.00. Write at

once to

AMERICAN BEE JOURNAL
Hamilton, Illinois

IF YOU WANT TO KNOW ABOUT

OREGON
SUBSCRIBE FOR

THE CHAMBER OF COMMERCE BULLETIN
The largest commercial magazine in

the West.
Devoted to upbuilding Oregon and

the Pacific Northwest.
SUBSCRIBE NOW, $1.50 PER YEAR

ADDRESS

THE CHAMBER OF COMMERCE BULLETIN
David N. Mosessohn, Publisher

Suite 716 Chamber of Commerce Building
PORTLAND, OREGON

WHEN WRITING ADVERTISERS MENTION BETTER FRUIT
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Paste for Labeling
—

"Palo Alto" Paste Powder
added to cold water, instantly
makes a beautiful, smooth,
white paste. Ready for imme-
diate use at a cost of ten cents
a gallon. No labor. No muss.
No spoiled paste.

Paste Specialists

Robinson Chemical Works
349-351 Eighth Street

San Francisco, California

Ttie Irrigation Age
The pioneer journal of its kind and the leading repre-

sentative of the Irrigation and Drainage industries.

Western resources, agricultural, mineral and industrial

development. The only distinct Irrigation and Drain-
^ age publication in the world.

"Better Fruit" $1.50 per year

HOOD RIVER VALLEY NURSERY COMPANY
Phone 5634 Route No. 3, Box 227 HOOD RIVER, OREGON

Plantation four miles southwest of station, Belmont Road
We win be pleased to show you trees, apple trees that have a heritage, a quality that

should be considered by everyone who plants a tree. Our trees are grown in clean hillside
virgin red shot soil with clay subsoil, producing the most vigorous root system. Our buds are
selected from the best bearing healthy Hood River trees that make the Hood River apple
famous throughout the world. Our trees will give you satisfactory results in vigor, fruit and
quality. Ask for catalog. We guarantee our products. Apples, pears, peaches, apricots,
almonds and walnuts. H. S. BUTTERFIELD, President

When you get to Hood River

stop at the

Mt Hood
Hotel

Occupying one-half block; with

a new brick annex.

Rooms single or in suites.

20 rooms with bath.

Special rates to families.

Trains stop dally in front of Hotel.

Bus meets all boats.

Quality Bespeaks Quality

Tiitepnittitid
is a necessary factor in the marketing' of good
fruit or any other commodity of high quality. It

establishes a standard for the goods it represents

and brings returns. Each sheet bears a selling

message and creates an impression in accordance
with its own quality. It is what printed matter
really doe.s, not what it costs, that determines
its true value. By entrusting your orders to us

you are assured of the best work and service at

the lowest consistent prices. We make a specialty

of out-of-town orders. Write us, giving specifi-

cations of your work and we will give estimates

by return mail. You will find us prompt, accurate

and equal to anything in the production of good
printing. Our system permits of no waste of time
or material and insures to the purchaser full value.

Our equipment is unexcelled and supplemented
with skill at every point. "Better Fruit" is printed

by us and is a fair sample of pur work.

Corner First and Oak Streets

PORTLAND, ORE.

we: make

CUTS
nIhat print.

meKS -CHATTEL
ENGRAVING CO.
607 BLAKE-M-^FAI-L BLPO... PORTLAND^OREGON

<iiiiif.iiiiiai.i».ii L,ii iiiLiiiifflifc iiiQi, i II 'iniiiiimiii,i,iiiMiii,ij iiiii iMiiil!!i.,.fii I, I
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Stanley-SmithLumber Co.
HOOD RIVER, OREGON

WHOLESALE AND RETAIL

Lath, Shingles, Moulding and Slab Wood

Berry Crates and Fruit Packages oi all kinds

Apple Boxes—California and Oregon sizes

SEEDS
THE KIND YOU CAN'T KEEP IN THE GROUND

They grow, and are true to name.
Write for prices on your wants.

18S Front Street J- J- BUTZER Portlanrl. Oregon
Poultry Supplies, Spray, Spray Materials, Fruit Trees, Etc.

New Residents
We are alway.s pleased to extend cour-
teous assistance to new residents of Hood
River and tlie Hood River Valley by

advising them regarding any local conditions within our kno\\-ledge, and we
afford every convenience for the transaction of their financial matters. New
accounts are respectfully and cordially invited, and we guarantee satisfaction.

Saving's department in connection.

Hood River Banking and Trust Company
HOOD RIVER, OREGON

We iue now .scllint; tracts of 5 acres or
more in our final and greatest planting at
Dui'ur, Wasco County, Oregon.

5,000 ACRES
All in Apples

Over 3,000 acres of it has gone, mostly
to Eastern people. The remainder will be
gone by spring.
We plant and develop for five years,

guaranteeing to turn over to you a full
set, perfectly conditioned commercial
orchard. At the expiration of the five
years we will continue the care of your
orchard for you, if desired, for actual
cost, plus 10 per cent.

Planting and care is vinder

supervision of the

Churchill-Matthews Company
Spalding Building, Portland, Oregon

The largest and most experienced planters

in the Pacific North\vest

We will be glad to meet personally, or
to hear by mail from, anyone considering
the purchase of an apple orchard or
apple land. On account of the bigness
of the project, everything is done on a
wholesale basis and prices for our tracts
are proportionately lower. I^easonable
terms. All our purchasers are high class
people. No others wanted.

Write for booklet, or call on

DUFUR ORCHARD COMPANY
Suite ,510 Spalding Building

Portland, Oregon

()29 Citizens liuilding, Cleveland, Ohio

The

First

National

Bank
Hood River, Oregon

F. S. Stanley, President

J. W. HiNRiCHs, Vice Piesitlent

E. O. Blanchar, Cashier

V. C. Brock, AssislanI Cashier

C. D. HiNRicHS, Assislant Cashier

Savings Department

Safe - Deposit Boxes

Careful attention given to business

of non-resident clients

Capital and Surplus $132,000

Total Assets over $600,000

LESLIE BUTLEB, Prcsidenl
TBUMAN BUTLEB, Vice President
C. H. VAUGHAN, Cashier

Established lilOO

Butler Banking Company
HOOD RIVER, OREGON

Capital fully paid $100,000

liNTEREST PAID ON TIME DEPOSITS

We give special attention to Good Farm Loans

If you have money to loan we will find you good real estate security, or if

you want to borrow we can place your application in good hands, and we
make no charge for this service.

THE OLDEST RANK IN HOOD RIVER VALLEY

LADD & TILTON BANK
Established 1S:>'.) Oldest bank on the Paei/ic Coast

PORTLAND, OREGON

Capital fully paid $1,000,000

Surplus 1,000,000

Officers

W. "SI. Ladd, President B. S. Howard, .Ir., Assistant Cashier

Ed\vard Cookingham, Vice President J. W. Ladd, Assistant Cashier

W. H. Dunckley, Cashier Walter M. Cook, Assistant Cashier

IXTERESr PAW OX TIME DEPOSITS AND SAVINGS ACCOUNTS

Accounts of banks, firms, corporations and individuals solicited. Travelers' checks for

sale, and drafts issued available in all counlrics of Europe.

WIIFX WRITING ADVERTISERS MENTION BETTER FRUIT
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i Stark Bros, iioav beoiii

their 98tli season of iinVjroken success in

growing and selling trees of real character. This

means the rounding of 97 years of satisfying service for

patrons who write such letters as one just received from Mr. E. L.

Needless, of Woods County, Oklahoma: "I want to do business with you
folks, as my father bought trees of you 40 years ago, and was ahvays pleased."

ireater than any financial success we may have enjoyed is the gratitude and steady
patronage of old customers and fiiends—whom Stark Trees have helped toward orchard fortunes.

New Blood for Your Orchard
We have carefully guarded high orchard stan-

dards. The superiority of Stark Trees has always
been upheld. Select your stock carefully. Pruning,
persistent spraying, scientific soil cultivatioji are

needed always, but they bring no adequate returns

unless the trees are of the result-producing kind.

P^roper care of trees is important, but intelligent

selection comes first. And as the name Stark
Bros, has come to mean leadership in the nursery
world, so

STARK DELICIOUS
Easily the Best Apple of Any Time99

i.s the crowned ruler of the Apple Kingdom. These trees,
grown along the crest of the Ozarks, ."^re recognized by
leading authorities as orchard perfection—healthy, thrifty,
particularly resistant to ordinary diseases.

Stark Delicious is a heavy annual bearer—blooms late

—

yields a fruit exquisite in appearance, quality and taste.
The Year Book of the U. S. Department of Agriculture

says: "Starks Delicious first came to notice in the orchard
of the late Jesse Hiatt. of Peru, Madison County, Iowa, about
1881. The beauty and fine quality of the fruit attracted
Mr. Hiatt's attention and he at once began its propagation.
The tree proved to be a hardy, vigorous and upright grower.
He stated in 1896 that while three-fifths of his orchard had

been destroyed by drouth and cold during the preceding eight
years, Delicious had not been injured in any respect,"
We recommend fall planting in all cases, where winters

are not extremely severe. Fall is most convenient; the tree
establishes itself and is ready to start growth early in the
.'s.pring; and you get the pick of the nursery trees in the fall.

Order early. The increasing demand for Stark Delicious
taxes our supply.

Look for the Stark Seal
Ever\- package of genuine Stark Bros,

trees is carefully selected, packed and
inspected by experts. Every package is

sealed so that it cannot be opened or
tampered with without destroying the
seal. None genuine without the Stark
Seal.

Stark Bros' Great Selective List
Besides Stark Delicious Ave grow and offer apples in any

quantity—Stark King David, Stayman Winesap, Black Ben,
Jonathan, Grimes Golden, Liveland Raspberry, Wilson Red June[
Rome Beauty, Wealthy, New York Imperiyl, Winesap, Baldwin,'
Northern Spy, Duchess, Mcintosh, Winter Banana. Paragon
Winesap, Albemarle Pippin, Newtown Pippin, Champion, Sen-
ator, Spitzenberg, Yellow Transparent, etc.

Also all good varieties of peach, per.r, plum, cherries,
apricots, quinces, nectarines, grape vines, blackberry, rasp-

'

bei-ry, gooseberry, dewberry, currants— everything the **
fruit grswer wants. Shade and ornamental trees, ^ornamental shrubs, climbers, hedges, roses, etc. *

Write today for Stark Orcliard and Spray Book
.J--*"—the most able treatise on orcharding from buy- * ^^^\c^^

'

ing of trees down to marketing of crop. Great-
est, most modern book on practical spraying. »•

It's flee. Address

Stark Bros.Nurseries

& Orchards Co. ..

Actual
Size

Weight
13 oz.

Box 350 Louisiana, Mo.

Nearly a Hundred Years in «

Business, and of Leadership in

Orchard Development.

WHEN WRITING ADVERT ISEF S MENTION BETTER FRUIT
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YOUR aim has always been better fruit—improving tlie quality and pack

until you have finally attained a high standard. Now isn't it time for you
to seek a Better Outlet for this fruit—time to improve the marketing of

your crop as well as the quality? Years of striving have resulted in

better fruit; now let us give you

Better Marketing
Our method is simple and direct, without frills or secrets; connections in every

market of consequence; an experienced and capable organization, trained in the

handling of Northwestern Apples and Deciduous Fruits. By specializing in these

products and taking on no more than can be handled with our personal attention,

we have been steadily successful in marketing them.

Crop marketing is the big problem confronting every Northwestern fruit man
t(»day. If you aim to secure better marketing as well as better fruit, you will

wiite us now and ask us to explain our method.

DENNEy 8c CO Chicago

Export Apples
USE BOSTON

Tlie Cheapest and Best Point on Atlantic Seaboard
in whicli to Warehouse and from which to Export

Frequent and Regular Sailings to Liverpool, London, Manchester, Glasgow and Hamburg
Refrigerated and Ordinary Space Always Available

Use the "Boston Terminar'
A Warehouse within a Few Hundred Feet of Steamer

Fireproof — Unexcelled
Free Insurance—Free Switching to Warehouse—Liberal Advances

Wire or Write Us
You cannot afford to ignore our proposition

Boston Terminal Refrigerating Company
CHAS. L. CASE, Manager Grand Jnnction Wharves, EAST BOSTON, MASSACHUSETTS

WHEN' WRITING ADVERTISERS MENTION' BETTER FKl'lT



BETTER FRUIT
AN ILLUSTRATED MAGAZINE PUBLISHED MONTHLY IN THE INTEREST OF MODERN, PROGRESSIVE FRUIT GROWING AND MARKETING

Information for the Consumer of Apples and the Dealer
Copyrighted 1

THE last few years have demon-
strated the necessity for co-opera-
tion among fruitgrowers, scientific

business methods of selling and dis-

tribution, and perhaps equally impor-
tant, educational information for the
consumer in order that he or she may
be able to purchase apples suited to

their taste and each variety in its

proper season. This information will
also be valuable to the wholesaler and
retailer. Sixteen varieties of apples
have been selected which are grown
extensively in the Northwest, and these
varieties are the ones which the North-
west produces in a higher state of per-
fection than any other district in the
world.
The following table is arranged in a

simple manner, giving varieties in the
order of their maturity and the
months in which they are best for con-
sumption. The first column gives the

name of the variety. The second
column gives the eating quality in

three general terms, excellent, good
and fair. The third column gives the

cooking qualities, using the same
terms. The fourth column gives the

months in which these apples are best

for consumption, on delivery from
common storage. The fifth column
gives the additional months in which
the apples are prime if kept on cold

storage. However, many of these vari-

eties, particularly the ones of firm
flesh, if picked at the right stage of

913, by C. C. Hutchins, "Apple Talk," White Salmon, Washington

maturity and promptly placed in cold
storage, will remain in prime condition
two or three months longer. In this

class may be mentioned the Newtown
Pippin, Winesap, Rome Beauty and
Arkansas Black. The sixth column in-

dicates in a few words the flavor of

the apple. The seventh column indi-

cates the range of size; for instance,

72 means the box contains 72 apples.

72 to 150 indicates that nearly all the
boxes of this variety will vary in size

as numbered, from 72 to 150 in each
box. All apples in each box will be of
uniform size. However, a small per
cent of the boxes of any variety may be
either larger or smaller than the range
given. The following is a list indi-

cating the number of apples contained
in each box according to their size, in-

cluding all sizes that at the present
time are being packed, 36, 41, 45, 48, 50,

54, 56, 64, 72, 80, 84, 88, 96, 104, 112, 113,

120, 125, 128, 138, 150, 163, 175, 188,

200, 213, 225. If the range of numbers
are small it indicates the variety is

large—for instance King of Tompkins,
72 to 128, indicates a large variety.

Grimes Golden, 112 to 163, indicates a

smaller sized variety. The eighth

column gives the color to assist the

purchaser to recognize the variety.

The last column gives the origin of the

variety, and it is with pardonable pride

that attention is called to the fact that

out of the sixteen varieties named,
fourteen originated in the United

States, one in Canada and one in

Germany.
All Northwestern boxed apples will

be labeled on the end of the box. The
reading matter will specify where the

apples were grown, by what associa-

tion they were packed, the number of

apples contained in the box, the grade

and the name of the variety. If you
buy boxed apples with association

labels, or with labels of well-known
shipping concerns, you can feel assured

of quality as represented. The North-

western apples will be put in three

grades, extra fancy, fancy and C grade.

Extra fancy apples are the most perfect

in color and free from blemishes of all

kinds. The fancy grade will be less

highly colored with only slight blem-
ishes, and while not quite as perfect

the eating quality will be the same.

The C grade will be good usable apples

for either eating or cooking, according

to variety. Some shippers may use

other terms to signify these grades.

Information about their significance

can easily be obtained from the jobber

or retailer. No diseased fruit will be
permitted in any grade. Buy the best

grade you can afford; in any case you
will get satisfaction. If you use apples

in quantity you will find it cheaper to

buy by the box. Be sure to buy North-
western boxed apples from fruit deal-

ers and grocers with established repu-

tations for straight dealing.

Variety Eating
Quality

Cooking
Quality

Mo's for Eating
Common
Storage

Mo's for Eating
Cold Storage Flavor
tvill include

Size Color Origin

GRAVENSTEIN . Excellent Excellent Aug. Sept. October Juicy, crisp 72-150 Red & yellow striped Germany

KING OF TOMPKINS.. . Good Good Sept. Oct. November Mild, juicy 72-128 Red to yellow New Jersey

McINTOSH RED . Excellent Fair Sept. Oct. Nov. Dec. Pleasant, juicy 112-200 Bright red Ontario

.TONATHAN . Excellent Good Oct. Nov. December Mild, juicy, crisp 96-225 Bright red New York

CRIMES GOLDEN . Excellent Fair Oct. Nov. December Mild, pleasant 112-165 Yel. some pink blush Virginia

WAGENER Excellent Good Oct. Nov. December Juicy, subacid 96-165 Red & yellow striped New Jersey

SPITZENBERG .
, Excellent Excellent Nov. Dec. Jan. Feb. March Spicy, subacid, crisp,

rich, juicy. 80-150 Bright red New York

DELICIOUS Fair Nov. Dec. Jan. Feb. March Mild, slightly sweet 72-140 Red & yellow mottled Iowa

WINTER BANANA Good Fair Dec. Jan. Feb. March Mild 80-150 Yellow, pink blush

ORTLEY . Excellent Excellent Dec. Jan. Feb. March Mild, juicy, subacid 80-150 Golden yellow New Jersey

RED CHEEK PIPPIN.. . Good Good Dec. Jan. Feb. Mar. Apr. Mild 80-150 Yel. some pink blush New Jersey

STAYMAN WINESAP . . Good Fair Dec. Jan. Feb. March Mild, subacid 96-175 Yellow, red stripe Kansas

ROME BEAUTY . Very good Good Dec. Jan. Feb. Mar. Apr. Pleasant, subacid 72-165 Yellow & red mottled Ohio

NEWTOWN PIPPIN .. . Excellent Excellent Jan. Feb. Mar.
April, May

Acid, very juicy,
crisp.

80-200
Yellow, some blush New York

WINESAP . Excellent Good Jan. Feb. Mar. Subacid, crisp, very 128-225
April, May juicy. Dark red New Jersey

ARKANSAS BLACK Fair Good Feb. Mar. Apr.
May, June Moderate 72-16.T Deep dark red Arkansas
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Pear Culture—History and Present Status
By P. .7. O'Gara. Palhologisi, Medford Oregon

THE pear is without doubt one of

tlie most favorite fruits, alHiougli

in its wild state its astringent

qualities are so pronounced as to ren-

der it unpalatable. Under cultivation

it has become an excellent fruit for all

purposes, whether for dessert, for can-
ning, for culinary use or in the fresh
state. The cultivation of the pear ex-

tends to the remotest antiquity. Tt is

mentioned in the oldest Greek writings
and was cultivated by the Romans. It

was connnon in Syria, Egypt and
Greece, and from the latter country
was introduced into Italy. The word
"pear" or its equivalent occurs in all

Celtic languages, while we also find it

in Slavonic and other dialects; and
from this it is inferred that cultivation

of the pear, from the shores of the
Caspian Sea to the Atlantic, was prac-
ticed in very ancient times. According
to Virgil, Cato, Pliny and other Roman
writers, the varieties in cultivation

were very numei'ous, and from the

names of important varieties usually

referred to the countries from which
the trees were imported. Unfortu-
nately, none of the old Roman varie-

ties exist today, but from the writings
of Pliny we have every reason to be-

lieve that their best varieties of pears
were very poor in comparison with the
choice varieties under cultivation at

the present time.

The pear of quality really dates from
about the seventeenth century. How-
ever, it was not until Professor Van
Mons of the University of Louvain, Bel-

gium, by his perseverance and inde-

fatigable labors succeeded in producing
an immense number of new varieties

of pears by selective breeding, that the
growing of pears of commercial quality

was put ui)on a sound basis. His whole

life was mostly devoted to pear culture,

and from among the 80,000 seedlings

raised by himself we find the iinest

cultivated varieties of today—such as

Rose, Diel and others. The work of

Van Mons has given the little country
of Relgium the title of "The Eden of

the Pear Tree." The net results of his

work were given to the world a little

more than one hundred jears ago.

Another worker, Thomas Andrew
Knight, an Englishman, by hybridizing
also produced varieties of noted qual-

ity. These two scientists and their

followers, working from different

points of view, produced fruits that

have, by further cultivation, reached
the limit of perfection.

Erom the standpoint of the botanist,

there are some differences in opinion
as to the species from which cultivated

pears ai"e descendants. There are some
who hold that cultivated pears have
descended from at least three species,

while others who have very carefully

studied the subject refer all culti-

vated pears to one species, the indi-

viduals of which have in course of

time diverged in various directions so

as to form now six races: (1) Celtic,

(2) Germanic, (3) Hellenic, (4) Pontic,

(5) Indian, (G) Mongolic. From the

Germanic race we have what is com-
monly known as the European pear.

Pyrus comnmnis, while from the Mon-
golic i-ace we have the Oriental pear,

Pyrus chinensis. Of course, it is un-
derstood that there are many wild
varieties which come under the various
groups. From the horticulturist's

point of view there is a totally diffei'-

ent classification, namely, dwarf, stand-

ard and Oriental. The dwarf pear
consists mainly of European varieties

propagated by grafting onto rooted

cuttings of the Angiers ciuince. The
Japan Golden Russet is also used for

dwarfing, but it is to be generally un-
derstood that the dwarf pear means
the pear woi'ked on the quince root.

Standards consist of the European
varieties propagatetl on the pear root,

the stocks for this purpose being Euro-
pean or .lapan pear seedlings or rooted
cuttings of some of the Oriental pears.

The Orientals are those which are

parth' or wholly of Chinese of .Japan-

ese origin. So far as the pure Oriental

pear is concerned, there are very few
plantings. The important commercial
varieties of this group are really

hybrids between the Oriental and the

European pears and consist of such
varieties as Kieffer, La Conte, Garber,
Smith and others of minor inipoiiancc.

The reason for this separation into

three groups is because the require-

ments of the varieties coming under
each gi'oup are usually quite different,

demanding distinctive cultural meth-
ods. With few exceptions, dwarfs
must be considered as belonging to the

small gardener or the amateur horti-

culturist; the Oriental hybrids, so far

as the quality of their fruit is con-
cerned, have no place in the commer-
cial pear orchards of the Pacific Coast.

Therefore, in considering commercial
pear growing in the better sections of

the extreme West, we must have in

mind the better varieties which have
sprung from the European type or

group grown as standard trees.

In looking over the more or less

voluminous literature on pear culture,

we find it frequently stated that pear
trees are more difficult to maintain in a

healthy, productive condition than
apple trees, and cannot be grown with
the same degree of success over so
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wide an area of country. This state-

ment is only partly true, for while the

pear does not enjoy the same degree

of success over so wide an area of

country as does the apple, nevertheless

with proper soil and climatic condi-

tions the pear will much outlive the

apple. There are natural pear sections

or districts, just as there are apple dis-

tricts, and given the suitable varieties

for such districts the pear will always
outlive the apple. At the same time

the pear will have produced commer-
cial fruit for a longer period and the

net returns will be much greater. In

its wild state it is hardier and longer

lived than the apple, making a taller

and more pyramidal head and becom-
ing much larger in trunk diameter.

While apples are known to reach the

great age of 200 years, many pear trees

are known to be 500 years old. On the

Pacific Coast we find pear trees still in

bearing in the old Mission orchards of

California. These pear trees after

nearly two and a quarter centuries are

still holding their own, with a few
olives and date palms as companions
standing as reminders of the old

civilization.

In a short article such as this is it is

quite impossible to discuss the impor-
tant subject of varieties at any length.

Considering the Pacific Coast, we find

a wide variety of soil types (even in

restricted areas), climatic conditions,

elevation, etc. The varieties best

adapted under the various conditions

is a subject for wide discussion. In a

few localities, principally throughout
California and the Rogue River Valley

in Southern Oregon, the matter of vari-

eties best suited to the varying condi-

tions has been well worked out, so

that at this time growers are not mak-
ing the mistakes so common in the past.

Besides the matter of soils, climatic

conditions, etc., the important matter
of the market demands for the various
varieties must be well understood.
Taking the Rogue River Valley as an
example, all plantings now made, or

which have been made during the past

five or six years, take into considera-

tion all the above factors. In going
over my notes I find that over fifty

varieties of pears may be found grow-
ing in the Rogue River Valley, yet out

of this number seven varieties are

really commercial. The varieties in

the order of their ripening are Bart-

lett, Glairgeau, Howell, d'Anjou, Rose,

Cornice, Nelis. Resides these seven
varieties, we have planted considerable
acreages of P. Barry and Forelle;

however, these latter varieties are not
yet in bearing commercially. I do not

mean to say that the other varieties

grown in the valley are not good; as a

matter of fact they are excellent,

nevertheless the market demand does
not warrant the multiplication of vari-

eties. In the seven commercial varie-

ties mentioned it would be just as well

to omit the Clairgeau, which in no way
compares with the excellence of the

other varieties. The great pear dis-

tricts of the Pacific Coast, so far as the

future of the pear industry is con-

Bearing Branches of Bartlett Pears

cerned, will be Southern Oregon
(Rogue River Valley) and California,

principally the great Sacramento Val-

ley and its tributary districts. In this

natural pear belt any one or all of the

commercial varieties of pears may be
grown; that is to say, hundreds of

varieties. But pear growers must not

fall into the error of planting too

many varieties, as has been the case in

commercial apple growing throughout
the entire Northwest. Not long ago a

horticulturist, waxing enthusiastic over
the excellent quality of the pear as

grown in this district (Rogue River
Valley), said that the pear growers
were making a mistake in not growing
at least 100 varieties. Viewing the

pear situation from the apple stand-

point, especially considering market
conditions, it would be financial suicide

for any district to grow commercially

Bearins Bianilies of Bosc Pears

more than six or eight varieties. If

there is any doubt in the matter of too
many varieties it would be w-ell for the
reader to secure a copy of a paper
written by Mr. W. F. Gwin, manager
Northwest Fruit Exchange, Portland,
Oregon, entitled "What is the Matter
With the Apple Business?" In this

most excellent paper Mr. Gwin shows
clearly the danger of too many
varieties.

It sometimes happens that new or
better varieties are needed, but they
should be added with the ultimate in-

tention of having them take the place
of inferior varieties already growing
and not to increase the total number
of varieties. This holds true with the
individual as well as with the district
as a whole. Where orchards are large
the number of varieties grown may be
the maximum number suited to the
district, providing the soils are suit-

able; however, with the small grower
it is best to restrict the plantings to
two or three varieties. As a business
proposition, it is never advisable to
plant less of any one variety than will
produce carload shipments, unless it be
for pollination purposes.

In setting out a pear orchard less
regard may be had for the character
of the soil than for almost any other
kind of fruit. It will generally do well
over a tight clay hardpan where
almost any other fruit would fail. It

will also thrive in clay loams and
adobes as well as in calcareous and
alkali soils. The pear will flourish
whether the water is near or far from
the surface, and can endure complete
submergence in water for a consider-
able length of time without being
killed. During periods of high water
in the lower Sacramento River dis-
tricts I have seen pear orchards com-
pletely under water, which did not
fully subside for several months. The
regular orchard work, such as spray-
ing, pruning and thinning, was carried
on by the use of boats and barges.
However, the pear demands a good
soil for its best development, and nat-
urally the heavier alluvial, clay loam
and other types rich in plant food are
the best. The variety which is least
exacting is the Bartlett. Anjou, Clair-
geau, Howell, Nelis and Bosc thrive on
heavy soils, including the heavy adobes.
For early bearing such varieties as the
Bosc and Comice are best grown upon
the clay loam soils. The Comice comes
into bearing rather slowly if grown on
too heavy soil. While the Nelis pro-
duces the best quality of fruit on the
lighter clay loam soils it does not
attain as good size as the market de-
mands. However, increased size of the
fruit might be secured by irrigating
during seasons of minimum rainfall.

The distance for planting standard
pear trees will depend somewhat upon
the varieties. Due regard must be had
for such varieties as the Bosc or Anjou,
which have a tendency to grow in a

spreading foi^m, as against the Comice
and Bartlett, which are naturally up-
right growers. The maximum distance
for spreading varieties should not be
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over 30 feet, either square or hex-
agonal system. The minimum distance
should not be less than 22 feet, square
or hexagonal. The average distance
practiced in the Rogue River Valley is

25 feet, both systems. However, the
common practice is not to plant solid

blocks of any one variety, for the rea-

son that certain varieties are self-

sterile and require the pollen of other
varieties to fertilize the blossoms.

Self-sterility and self-fertility are
not constant quantities in the same
variety; that is to say, the variety may
be self-sterile in one district and self-

fertile in another. One cannot tell

beforehand just what a variety will do
when taken from one district into an-
other where climatic conditions and
soils are very different. On the Pacific

Coast there is a greater tendency
toward self-fertility than in the East,

although varieties in the self-sterile

group under Eastern conditions and
quite self-fertile on the Coast have the

quality and form of the fruit improved
by crossing. Generally speaking, on
the Pacific Coast little or no attention

is paid to the Bartlett so far as fer-

tility or sterility is concerned. It

regularly sets heavy crops of well-

sized fruits with its own pollen. On
the other hand, such varieties as

Comice and Nelis are completely
sterile to their own pollen in the Rogue
River Valley, all statements to the con-
trary notwithstanding. As stated be-
fore, the matter of self-sterility and
self-fertility should be worked out for

the various varieties in each particular

district. I have worked this problem
out for the Rogue River Valley, and
since the data have been published else-

where I shall not burden the reader
with it here.

While volumes might be written on
how to prune the pear, the whole prin -

ciple of pruning may be stated in a

single short sentence—use the open
head, no matter what variety. In such
varieties as tend to grow very upright,

they should be pruned so as to throw
them more open, while the reverse
should be practiced to a certain extent
on straggling or spreading varieties.

The tree when set out should be headed
back so as to stand 18 to 24 inches
high. After the first year's growth, the

frame limbs should be selected and
headed back to 12 or 14 inches. During
the growing season, if the trees are

making extreme growth and producing
too many shoots it is well to pinch
back or trim out those that are in ex-

cess of the needs of the tree. If the

season has been such that the trees

have made little or no growth, the
shoots should be headed back to a

single bud so as to start a new frame
of vigorous shoots. The successive
years' pruning should be such as to

continue the open head, and by short-

ening in to not over eighteen inches
for each cut, stiffen up the body and
framework. The frame or scaffold

branches need not be pruned of all the

lateral shoots. Those to the inside and
some on the outside should be removed,
but a few may be left as temporary
fruiting branches which, by heading
in, will readily develop fruit spurs.

Fruit borne on these temporary fruit-

ing branches will hang close to the

tree and will not have a tendency to

throw the tree out of shape, which so

often happens where the first crop is

borne somewhat above the scaffold

limbs. By means of the temporary
fruiting branches trees are brought
into early bearing, and at the same
time no fruit spurs need be permitted
on the body or scaffold limbs. The
reason for keeping fruit spurs off from
the heavy wood is to prevent danger-
ous body infections of pear blight.

Should infection occur on a temporary
fruiting branch it is easily removed
before any damage is done to the body
of the tree. Pears reach the bearing
age, under proper care, earlier than do
apples, and once in bearing pruning
will not have the tendency to throw
them out of bearing as it will in apples.

However, severe heading of such varie-

ties as Bosc and Comice is not advised;
as a matter of fact after they reach the

age of five or six years it is best to

withhold all pruning for two or three

years, save the thinning out of cross-

ing or interfering limbs.

The details of cultivation, fertiliza-

tion and cover cropping need no ex-

tended discussion. To grow fruit of

quality demands all that good agricul-

tural practice has taught in the produc-
tion of other crops; in other words, the

pear demands scientific agriculture.

Unthrifty trees cannot produce lus-

cious fruit; however, it is not good
practice to over stimulate the trees for

the reason that they are then much
more susceptible to serious injury from
pear blight should infection occur.

It will be easy for the pear grower to

judge whether or not his trees are mak-
ing sufhcient new wood. It will also

be easy for him to note by the appear-

ance of the foliage the lack of soil

fertilitv.
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Anjou Pear Trees in Full Bloom. Holloway Orchard

Pear growing in the United States is

generally on the decrease, the reason
for this being pear blight. Many dis-

tricts that were once known for their

heavy pear shipments are now without
a single pear tree. In the East we find

that southward from the region of the
Great Lakes the growing of the better
varieties of European pears has been
largely abandoned, and to a certain ex-
tent we find growing in their stead the
two or three Oriental hybrids spoken
of elsewhere in this paper. Of course,
large quantities of pears are produced
in the East, but for the most part they
do not compare in quality with the
standard varieties grown on the Pacific

Coast. This fact is evident from the
great difference in price between the
Eastern and Western product. While
the East and Middle West have suffered
much from the ravages of pear blight,

many large districts in the West have
also had their share of trouble. In
some states entire districts have been
wiped out, and it is known that in one
state only a single pear orchard of
about 500 trees remains. The only dis-

trict on the Pacific Coast which has not
only held its own but has actually in-

creased its pear acreage and produc-
tion is the Rogue River Valley in

Southern Oregon. The rate of increase
may be shown by the carload ship-
ments made in 1911, 1912 and 1913,

which were respectively 125, 250 and
500 cars (1913 crop estimated). Pear
blight has been known to be in the
district since 1907, so that the growers
have had to contend with it for seven
seasons. It would seem that some very
good work has been done in the control
of this disease, as the increased ship-
ments demonstrate. When pear blight

came into the Rogue River Valley from
the California districts the growers,
finding it impossible to get any help
from their own state institutions, ap-
pealed to the federal government for
aid, which was immediately forthcom-
ing. After the United States Depart-
ment of Agriculture had demonstrated
the control of blight the growers, feel-

ing the necessity of continued super-
vision, established a county patholo-
gist's office, the first of its kind in the
United States. This office continues
the work first undertaken and carried
to success by the Department of Agri-
culture. The fact that pear growing is

on the increase in the Rogue River
Valley is due to the efforts of the grow-
ers themselves. When they found that
there was no possibility of getting help
within their own state they imme-
diately set out to help themselves.

It has been stated frequently that

pear blight is a disease of pome fruits

on the American continent; however,
it is now known that the disease has
secured a foothold in Europe. It has
been reported from at least three coun-
tries in Europe, and while it has not
yet shown great virulence we are anx-
iously awaiting what will likely hap-
pen when the disease reaches the fine

pear districts of Holland, Relgium and
France. Now that the disease is in

Europe, and will likely spread to the

better pear sections, we should more
than ever feel the necessity of guard-
ing our pear interests in the better

pear-growing sections of the United
States; for pear blight anywhere
usually means reduced acreage and
reduced crops—therefore higher prices.

Undoubtedly the countries of Europe
will make every effort to prevent the
spread of this disease, but the disease

being new to them, and not being fully

understood by them so far as control is

concerned, will mean that there must
be some loss once the disease enters a

district.

Does pear growing pay? Does it pay
to control pear blight? Aside from
pear blight, the pear tree is troubled
less by insect and fungous pests than
is its near relative, the apple. Further-
more, blight is no more severe in the
more susceptible varieties of pears than
it is in many varieties of apples,

notably Spitzenberg, Alexander, Trans-
cendent Crab and many others. The
question as to whether it pays to con-
trol blight may be easily answered by
giving the average prices over a six-

year period for pears shipped from the
Rogue River Valley. The prices given
are those obtained through the associa-

tion as well as by individual growers,
and represent f.o.b. averages for the
first and second grades. The average
prices received during the years 1907
to 1912, inclusive, are as follows: Rart-
lett, $1.35; Winter Nelis, -$1.65; Howell,
SI.95; Rose, $2.30; Comice, $2.45; Anjou,
$2.50.

All apple growers throughout the

Northwest know what it costs to raise

a box of apples, and, taking everything
into consideration, we have found that

it costs somewhat less to raise a box
of pears.

The future of pear growing in any
district will depend upon the ability of

the growers to control pear blight. If

they are unwilling to co-operate and

carry out the work of eradicating the

disease, which is the only method of

control, it will be just as well for them
to pull out their pear trees and have
the agony over. For the district which
will control pear blight the disease

may be considered a blessing in dis-

guise. Owing to the fact that the pear
is very prolific and is otherwise very
free from troubles, if there were no
such disease as pear blight pears could
be produced in such enormous quanti-
ties that there would be no profit in

growing them. Rut blight will con-
tinue to keep the production limited,

and there will always be a handsome
profit in pears.

Two Dollars and Ninety-One Cents
Per Crate

The Yakima Valley Fruit Growers'
Association, which is now affiliated

with the North Pacific Fruit Distrib-
utors, has just made its returns to the
Kennewick and Richland strawberry
growers for 12,578 crates. The 8,241

crates of extra fancy netted the asso-

ciation $3.61 a crate, a total of $29,-

756.23. The fancy grade included 418
crates, $791.91, an average of $1.91. The
balance went to the canneries, 3,918

crates, $6,100.13, an average of $1.65.

This makes a total of 12,578 crates at

$2.91, or $36,648.27.

Officers Elected

The following officers were elected
for the Wenatchee-North Central Fruit
Distributors, an auxiliary of the North
Pacific Fruit Distributors: D. W. Rod-
erick, president; O. G. Fish, vice-presi-

dent; C. S. Garrett, secretary, and
Joseph Schons, treasurer. Mr. Roderick
has been selected as local representa-
tive on the board of trustees of the
Distributors. This will give Wenatchee
representation at the proceedings and
deliberations of the Distributors.
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The Possibilities of a Good Cheap Common Storage Plan
By D. E. Lewis, of Department of Horticulture, Kaiisas State Agricultural College

THE possibilities of good common
storage for the apple crop and tlie

profit that a good storage room
might enable the grower to secure are

often neglected. A good storage room
would enable many growers to supply
a local market for a large part of the

apple season. Many small towns in

orchard districts are poorly supplied
with apples during the winter months
because the growers depend upon the

commercial storage houses, which are

located only in the larger towns. The
cost of handling and shipping to and
from storage may be saved in many
cases by providing storage rooms that

are clean and well ventilated and in

which the temperature may be well
controlled. In seasons of heavy crops

there is often a glutted market during
the fall months and a good demand a

few weeks later. This demand the

local grower should plan to supply.

The first requisite for successful

storage is clean, sound fruit, picked
before it begins to soften, carefully

handled and placed in storage with as

little handling and delay as is possible.

The grower should take every advan-
tage of cool nights to get the temper-
ature of his room as low as possible,

closing all openings when the temper-
ature outside is higher and opening
when the outside temperature is lower
than it is inside. Fruit picked on a hot

day may well stand in the shade until

the next morning, when it will usually

have cooled a considerable number of

degrees.

In the fall of 1911 the Horticultural

Department constructed an outdoor

cellar for the storage of fruit, and in

selecting the site for the storage cave,

and also in its construction, an effort

was made to provide for good ventila-

tion and a constant temperature. A
northeast slope having a fall of about

two feet in ten was available and
offered an advantage both in construc-

tion and in temperature. Excavation
showed a ledge of rock at such a depth

that it would furnish a solid foundation

and was used for this purpose, a rather

thin coating of concrete being run over

this in order to form a smooth floor

and to exclude moisture. Since the

completion of the cave it seems that the

rock ledge upon which the cave was
constructed offers a disadvantage, as

the lack of subsoil drainage causes wet
soil in contact with the cave walls, and
under these conditions enough moisture

passes through the concrete to cause
the formation of drops of water on the

interior of the walls.

Storage experiments have established
the fact that good ventilation, espe-

cialh' for a short period following the
placing of fruit in the storage room, is

one of the most important factors gov-
erning its keeping. With this in mind,
a system of ventilation was planned
which would allow for ample change
of air during the time it was most
needed, the intention being to regulate

the ventilators according to the needs
of the storage room. An eight-inch tile

was placed under the floor of the cave

and laid as for ordinary drainage,

opening at a distance of fifty feet from
the storage room. This exterior open-
ing was covered with a heavy wire
screen to prevent small animals from
entering. This tile was placed about
two feet under ground and had suffi-

cient slope to serve as a drain from the

cave as well as a ventilator. Under
the cave floor the eight-inch tile was
connected with two four-inch cross

files. By means of elbows these four-

inch tiles were brought to the surface

of the cave floor, making four openings,

located seven and one-half feet from
the ends of the cave and two feet from
the side walls. In order to complete
the ventilation three ten-inch tiles

were imbedded, flange down, in the

roof. Covers were provided for these

tiles by nailing boards together "A"
shaped and leaving the ends open. In

this way water was excluded, but the

passage of air was not materially less-

ened. One tile was placed in the cen-

ter of the roof and the others three feet

from either end, all being located in a

line, dividing the width into equal
parts. By this arrangement the upper
ventilators were placed in position to

draw the air entering below through
the entire area of the storage room.

A good draft was secured at all times,
starting immediately upon the closing
of the cave door and being especially
strong when the temperature of the
cave was above that of the air outside.

The following diagram indicates the
manner of locating the ventilators. 1,

2, 3 are the upper ventilators and 4, 5,

6,. 7 the position of the lower venti-
lators in the floor of the cave. 8 is the
eight-inch tile connected with the lower
ventilators.

The cave was made twenty-four feet

long, twelve feet six inches wide and
seven feet high, inside measurements.
The side walls were eight inches in

thickness, of concrete made of one part
cement, three parts of sand and five

parts of crushed stone. The inside of
these walls received a finish coat one-
half inch thick of one part cement and
one part screened sand and troweled
smooth with a steel trowel. The slab

forming the top of the cave was made
eight and one-half inches in thickness,

of concrete made of one part cement,
two parts of sand and four parts of

crushed stone, reinforced with five-

eighths inch square twist bars, spaced
four and one-half inches on the center
and imbedded three-fourths inch above
the bottom of the slab. The floor was
made three and one-half inches in

thickness, as follows: Base, three

inches in thickness, made of one part
cement to four parts of sand, and the

top coat one-half inch in thickness,

made of one part of cement and one
part of screened sand and troweled
smooth with a steel trowel. The top

TABLE SHOWING THE TEMPERATURE IN DEGREES FAHRENHEIT BY THE WEEK FOR THE
STORAGE SEASONS 1911-12 AND 1912-13

Week
ending

Sept. 7

Sept. 11
Sept. 21
Sept. 28
Oct. :>

Oct. 12
Oct. 19
Oct. 20
Nov. 2
Nov. 9
Nov. 16
Ncv. 23
Nov. 30
Dec. 7

Dec. 14
Dec. 21
Dec. 28
.Tan. 4
.Tan. 11
.Tan. 18
.Jan. 25
Feb. 1

Feb. 8
Feb. 15
Feb. 22
Feb. 29
March 7

March 14
March 21
:Marcli 25

1911-12
Outside

Temperature
Max. Min. Av.

Cave
Temperature

Max. Min. Av.
98 58 78

104 60 82
93 45 69
79 52 741/2
85 43 64
85 42 63
82 34 58
72 29 501/2
47 15 31
65 21 43
71 6 38 1/0

65 22 431/2
63 5 34
58 20 39
52 20 36
44 23 331/
42 5 231/2
32 —5 131/2

28 -14
40 -19 10%
53 5 29
55 10 321/2
40 _2 19
52 9 301/,

56 16 36
50 -3 231/,

38 0 19
'

35 n 171/2

64 10 37
57 17 37

Week
ending

Sept. 7 .

1912-1
Outside

Temperati
Max. Min. .

3

ire

\v.

Cave
Temperature

Max. Min. .4i).

42 36 39
38 35 361/2
40 36 38
38 35 361/.

36 32 34
33 32 32%
32 30 31
32 28 30
32 30 31
32 30 31
31 30 301/
31 30 30i/>

31 31 31
32 30 31
31 29 30
32 30 31
31 30 301/0

31 30 301/2

Sept. 21 .

Sept. 28 .

Oct. 5 . . .

Oct. 12 82
Oct. 19 . .

Oct. 26 . .

Nov. 2. . .

Nov. 9 . . .

Nov. 16. .

Nov. 23. .

Nov. 30. .

Dec. 7. . .

Dec. 14. .

Dec. 21 53
Dec. 28 . .

.Tan. 4 . . .

.Ian. 11 . .

,Tan. 18 . .

Jan. 25 . .

Feb. 1. .

.

Feb. 8. . .

Feb. 15.

.

Feb. 22.

.

Feb. 29.

.

March 7 .

March 14
March 21
JIarch 25

100 66 83 70 70 70
102 54 78 70 67 68%
82 35 58% 67 58 62%
80 29 54% 58 55 56%
90 26 58 59 50 54%
82 36 59
80 32 56
79 26 52% 55 51 53
85 22 53% 56 46 51
74 28 51 49 46 47%
72 28 50 52 44 48
70 17 43% 45 38 41%
62 16 39 44 36 40
61 16 38% 45 35 40
59 9 34 35 32 331/2

53 12 32% 34 32 33
56 12 34 35 34 34%
56 17 36% 36 34 35
36 -28 4 33 32 32%
58 -11 22 34 31 32%
60 8 34 34 33 33%
68 4 36 33 30 31%
40 0 20 33 32 32%
60 11 35% 33 32 .32%
76 10 43 36 32 34

"

35 -15 10 34 31 32%
67 -7 30 32 30 31
63 15 39
69 10 39%
72 20 46
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contained the three tile ventilators and
the bottom four ventilators as pre-

viously described, and the front con-
tained a door four feet by six feet.

This door was made in two sections,

having a dead-air space of four inches
between them. Each section was made
of two thicknesses of flooring nailed
together at an ohliciue angle after the
manner of an ice-house door. This
cave was constructed by contract and
cost complete, not including excava-
tion, approximately three hundred dol-

lars. Where sand and stone could be
easily obtained a fruitgrower could
probably construct a similar cave for a

less price.

Results of 1911-12 Experiments.—The
construction of the cave was delayed
owing to weather conditions and the
slowness in setting of the concrete, and
the fruit could not be placed in it until

the latter part of November. The
apples were picked and packed as they
ripened, and for want of a better stor-

age were placed in tents in the orchard.
Hay and straw were used for insula-

tion, but it was impossible to attain

anything approaching a storage tem-
perature. Unseasonable cold weather
during the middle of the month made
it necessary to use stoves in the tents

to prevent the fruit from freezing. At
other times the temperature was con-
siderably too high. Under these un-
favorable conditions occasional in-

stances of soft rots were observed,
being so severe in some cases that

boxes had to be opened and the fruit

resorted. The prediction of near zero
weather made it seem best to place the

fruit in the cave the last of November,
even though the concrete was not yet

entirely cured. The temperature at

that time within the cave was 40

degrees Fahrenheit and was gradually
lowered during the next four weeks
until a storage temperature of 32 de-

grees was reached, and retained with
little variation the remainder of the

season. The fruit was frequently ex-

amined during the months of Decem-
ber, January, February and March, and

was found to be in almost identically

the same condition as when placed in

storage. The moisture from the green
cement caused a slight molding of the

boxes near the walls, but even in these

boxes the fruit did not decay. When
such a box was opened the apples had
a musty smell and taste, but after

standing in the open air for a time this

disagreeable odor was little noticed.

The last of the fruit was removed and
sold during the latter part of March
and its condition was such that few
boxes required resorting. Approxi-
mately eight hundred bushels had been
carried through the winter with less

than five per cent loss, a remarkable
result considering the condition of the

fruit at the time of storage.

Results of 1912-13 Experiments.—
During the latter part of the summer
of 1912 a cave corresponding in every
detail to the one constructed in 1911

was made. It was located directly in

front of the first cave and was used
especially for the storage of windfall
and inferior apples and for potatoes.

Both caves were ready for use by the
time the fall apples were ripening, and
although the temperature was not low
it was gradually reduced until by the

middle of December is reached 33 de-

grees Fahrenheit, and thereafter was
retained fairly constant until the first

of March, when the fruit was sold.

Considerable more care was necessary
in reducing the temperature of the two
caves than had been required for the
first, but after the proper degree was
reached it was retained without diffi-

culty. Some trouble was again ex-

perienced with moist walls, drops of

water occasionally forming on the

walls of the rear cave, due to its pass-

ing through the concrete from the wet
ground outside. The new cave was
much drier, due probably to better

drainage of the soil surrounding it.

About twelve hundred bushels of fruit

were stored in these two caves during
October, and over seven hundred bush-
els of this amount were carried until

the first of March. A little greater loss

was experienced in the fruit carried

through the entire season than resulted

the year before. A large per cent of

loss was experienced in the bruised

and inferior apples stored in the new
cave, and occurred early in the fall

before the best storage temperature
was secured. The table herewith shows
the temperatures within the cave and
the corresponding outside temperatures
for the same week during the storage

seasons of 1911-12 and 1912-13. It will

be observed that the maximum and
minimum temperatures are recorded by
weeks, beginning with September first,

or in the case of the cave temperature
for 1911-12 beginning with the placing

of the fruit in .storage, and continuing
through the storage season, or until the

fruit was removed from storage.

It appears from the experiments of

the past two years that fruit can be

successfully kept from the time of glut-

ted markets in the fall until a more
favorable selling time in a well con-

structed cave. Under favorable condi-

tions and by careful regulation it seems
possible to carry a good grade of hand-
picked apples until the first of March
or later without serious loss. If the

storage cave is located near the house,

so that it may receive constant atten-

tion, a storage temperature of 35 de-

grees or lower can be secured by the

first December, and frequently much
earlier than that. To secure this tem-

perature the cave door must be opened
each night that the temperature drops

low and closed again early in the morn-
ing. Several cold nights are required

before a constant low temperature can

be secured as the cave walls, being

considerably above the temperature of

the air admitted, will cause a gradual

inclination to return to the original

temperature. Constant, careful atten-

tion should be given the cave in order

to have it about 40 degrees when the

fruit is ready for storing and to lower

the temperature to 32 degrees or

slightly lower within the following

two or three weeks. If the cave is well

banked little trouble will be expe-

rienced in retaining a low temperature

after it is secured. Fruit kept in a cave

usually remains more firm than when
stored in a dry place; too much moist-

ure, however, is to be avoided. By
constructing the walls in such a man-
ner that they will contain a dead-air

space of two inches or more, it has

been suggested, might eliminate this

trouble. Good drainage around the

cave is of great importance, both for

the surface and subsoil. The surface

waste can be run off by means of shal-

low ditches on either side of the cave.

The advantage of this storage cave over

those ordinarily in use is largely in the

method of ventilation. Such a cave

could be used not only for apples but

for Irish potatoes and vegetables as

well. The potatoes stored with the

apples in these experiments kept well

and indicate that further experiments
along this line would be desirable.

Exhibit ol' Noi th Pacific Fruit Distributors of the International Apple Sliippcrs' Convention
Cleveland, Ohio, August 6, lyi."!
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THE LARGEST FRUIT STORE
ON POYDRAS STREET

NEW ORLEANS
LOUISIANA

Extra Fancy Northwestern Box Apples

Our Specialty

Keep in touch with us

MEMBERS OF

National League of Commission Merchants of the U. S.

The International Apple Shippers' Association

The Evaporation of Apples
By Professor C. I. Lewis, Oregon Agricultural College, Corvallis, Oregon

ONE of the greatest problems con-
fronting our fruit growers is to

determine what to do with our lower
grades of fruit. A considerable amount
of this fruit has heretofore been made
into vinegar, but there is a limit to the
amount of vinegar that is consumed.
Canning factories and jell works are

using ever-increasing quantities. An-
other way in which such fruit can be
utilized is in the evaporator, and as yet

the fruit growers of the Northwest have
given this subject very little attention.

In some sections of the United States,

especially in New York and Arkansas,
this business is assuming tremendous
proportions. In some cases all the fruit

of the orchard is used for the evapor-
ator, but in many cases only the lower
grades are used. There are a few men
in the Willamette Valley who are suc-

cessfully evaporating apples. With the

opening of the Panama Canal there
should be an inducement for many
more to go into the business, as there

is a large export trade in dried apples.

It will be found feasible in some cases

to combine the evaporator with the

cannery and jell works.
In many sections we would not need

to build new structures, as our prune
dryers and hop dryers could be utilized

for this work. Where one would de-

sire, however, to undertake the work
on a large scale, a kiln dryer would be
the most satisfactory type to build. In

planning such a building one should
make reservation for the following:
Room for the receiving and storing of
fruit; ample room for such machinery
as paring tables, paring machinery,
slicers, conveyors, etc.; several rooms
for drying; a sweating room, and ac-

commodations for storing and packing
of the product. In the basement room
will have to be made for stoves. Stoves
similar to our hop stoves are generally
satisfactory. Some of the most efflcient

buildings are two stories, such build-

ings allowing for the easy manipulation
of conveyors and labor-saving devices.

As regards the apparatus for an evap-
orator, the growers can obtain splendid
ideas from supply catalogues. The price
and capacity of the machinery varies
tremendously. Among the apparatus
that is desirable are paring talales and
machines for paring, quartering and
slicing. Endless belts and conveyors
should be used for carrying fruit from
the tables to the bleachers and kilns.

These can be so arranged as to conduct
the slices to one room and the parings,
trimmings, cores, etc., to another.
Chutes can be used in transferring the
fruit from the kilns to the sweating
room.
The best fruit to use is mature fall

and winter apples. Summer fruit and
unripe fruit dries down too much.
Unless the fruit is fairly high in sugar
content it will dry down very light.

There are many varieties used for

evaporating. As far as the Northwest
is concerned, the Spitzenberg is one of
our most desirable varieties, as it is

high in quality and gives a nice white
product. The Russet is prized in some
sections of the country because of its

whiteness and heavy proportion of

dried fruit to fresh. However, the Rus-
sets are not of commercial importance
on this Coast. Commercial varieties

that are grown on this Coast that are

used extensively are Baldwin and Ben
Davis. Other varieties that are used in

some sections of the country are North-
ern Spy, Greening, Fall Pippin and
Limber Twig.
As soon as the fruit is pared it is

trimmed and then sent to the bleachers.

It is desirable to have the fruit in the

bleachers as soon as convenient after

paring. The aim in bleaching is to

remove whatever discoloration has oc-

curred and also to prevent further
discoloration. It takes on an average
about an hour to bleach the fruit. The
fruit is then cored and can be used
either whole, sliced or quartered, ac-

cording to the condition of the fruit

and the market demands. The fruit is

then sent to the dry kilns. These kilns

are air-tight rooms into which hot air

is conducted from the furnaces. The
fruit is spread on the floor of the kiln

from four to six inches deep. The floor

should have previously been treated

with some substance such as tallow to

keep the fruit from sticking. At least

Banquet of International Apple Shippers' Association, Cleveland, Ohio, August G to 8, 1913
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Tire Cost

Cut Four Ways
We claim your favor on No-Rim-Cut tires

solely on the ground of saving.

We cut tire bills in four ways which no

one else employs. That's how we won the

world's largest tire business. And that's

how we are going to win you.

Way One— In these tires we
end rim-cutting— make itimpos-

sible. We do this in the only

feasible way—a way which we

control.

With old-type tires— clincher

tires— rim-cutting ruins almost

one tire in three. That is shown

by most careful statistics.

Way Two—We add to our

tire cost $1,500 daily to final-

cure these tires on air. That

is done to save countless blow-

outs.

No other tire maker does this,

because of the extra expense.

Way Three—We alone use

a patent method to prevent tread

separation. We paid $50,000

for it.

This way reduces by sixty per

cent the danger of loose treads.

Way Four—We limit our

profit to 8}^ per cent. By

matchless output and modern

equipment we have brought tire

cost to minimum.

As a result, these costly tires

—No-Rim-Cut tires—now cost

j'ou no more than other stand-

ard tires. They used to cost

one-fifth more.

So you get all these savings,

which cost us fortunes, at no

extra price. Do you think it

wise, under these conditions, to

go without them all.

Go see these tires—now the

rulers of Tiredom. Our dealers

are everywhere.

No-Rim-Cut Tires

With All-Weather Treads

THE GOODYEAR TIRE & RUBBER CO., Akron, Ohio
Toronto, Canada — London, Engrland — Mexico City, Mexico

ncalers Everywhere. Brauclies and Agencies in 103 Principal Cities

Write lis on Anytliing Ton Want in Rubber
(1347)

once in two hours the fruit should be
turned. The temperature used generally
starts at about 150 degrees and is grad-
ually allowed to drop to about 120 de-
grees. When apples arc dried in prune
dryers it is very necessary to watch the
fruit carefully to keep it from burning
and sticking. The amount of time
necessary to dry the fruit will vary
according to the amount of heat used,
the variety and condition of the fruit,

and whether the fruit is dried whole,
([uartered or sliced. On an average
whole fruit will require about thirty-

eight hours, being about the same time
used for our prunes. The quarters will

take about half the time; while the
slices will need about twelve hours.
After the fruit is dried it should be
placed in the sweating rooms until it

all becomes of a uniform condition as

regards it moisture content. The fruit

is generally shoveled over frequently in

the curing room.
All the waste of the evaporator should

be saved. If jell vats are handy, the
refuse, such as peelings, cores and
trimmings, can be made up immediately
into jell. Frequently such waste is used
for vinegar manufacture. Where they
can be neither used for jell nor vinegar
they should be dried, and it is advisable
to provide special bleachers and drying
kilns for these products. There is a

good market for all the waste products.
These dried products frequently go
under the name of "chops," and are

exported in large quantities to Europe,
There they are used in the manufacture
of champagne, brandy and in the forti-

fying of wines. They are also used for

the manufacture of jells, apple butter,

etc. The peelings especially are good
for jell. There is another product which
occurs in large quantities, and this is

the broken pieces. These are often sold

for the manufacture of pies. Where the
grade of fruit is running especially low
it is sometimes necessary to throw
most of the product into the chops.
These small, imperfect apples are gen-
erally sliced without being pared or

cored. They can be handled very
cheaply in this way.
The amount of dried products that

one can obtain will depend upon a

number of factors, such as the variety
and the maturity of the fruit. Probably
a fair average would be from five to six

pounds of good grade output. There
will be in addition from two to four
pounds of chops, waste, etc., so that one
can count on from nine to ten pounds
to the bushel of total output. The fruit

is graded and the terms used for our
boxed apples are frequently used for

the dried product; such terms as

"choice," "extra fancy," "fancy" and
"prime" are very commonly used. The
fruit is generally packed in wooden
boxes, which vary in weight. The fifty-

pound box is the one most commonly
used. Smaller boxes, however, espe-

cially the twenty-five-pound box, are

popular, and cartons are sometimes
used. Most of our Western fruit grow-
ers are familiar with the way our
Italian prunes are prepared for market.
The dried apples are put up in much the

same way. The boxes are generally

faced, and on the better grades lace

paper is used to advantage.
There is still a considerable work to

be done in dried apples in standard-
izing the product, and doubtless in the
near future an attempt will be made to

establish standards, as the general trend
with all dried fruits at present is to

attempt to standardize, and this is cer-

tainly a move in the right direction.

In one respect, the great bulk of the
dried apples in the country is handled
very similarly to our prunes. Very few
of the evaporators do their own pack-
ing, the packing and grading being very
largely done by buyers and dealers.
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"BLUE RIBBON"
(EXTRA RAIMCY)

"RED RIBBON"
(STANDARD)

Famous Brands of

Yakima Apples

Get in touch with us by wire or letter

Yakima County Horticultural Union
E. E. SAMSON, Manager

NORTH YAKIMA, WASHINGTON

The prices paid vary in about the same
way as the prune prices do. Supply
and demand have, of course, a bearing
on the product. The price paid for

fresh fruit has much to do with that

realized for the dried product, but at

times there seems to be no very good
reason for certain prices. The price

paid depends to a large extent on the

condition of the fruit. Some of the low
grade waste sells as low as half a cent

a pound; chops from three-fourths of a

cent to two cents, and boxed fruit from
four cents to twelve. The latter price,

however, is abnormal. However, at the

prices paid there is a field for the evap-
orated apple industry in the Pacific

Northwest.

VinegarManufactures' Failures
Many of the farmers and fruit grow-

ers who attempt to make vinegar have
become discouraged and seem unable to

produce a good product. From inquiries

that we have received and investiga-

tions we have made we have found that

the failure of the orchard men in trying

to make vinegar is due in most cases to

some of the following reasons:
In the first place, the wrong kind of

fruit is often used. Unripe, rotten and
dirty fruit will not make good vinegar.

The best vinegar comes from fall and
winter apples that are mature. If your
apples are green, leave them until they

have matured and ripened. Green
apples contain too much starch, and
rotten apples give a bad flavor.

Poor barrels are responsible for fail-

ures. You must never use dirty barrels

or barrels that contain odors which
may give flavors to the juice. Barrels

should be thoroughly steamed and
cleaned. Never fill the barrels full of

apple juice. Only till them about two-
thirds full. You must have plenty of

air. Never plug up the barrels until the
vinegar process is complete. Never
pour in hard cider or old vinegar into

the new cider. Such mistakes always
lead to failure.

The average farmer keeps his apple
juice too cold. If the juice is kept at

draw off the liquid into new barrels.

Be sure these are clean. This is the
proper time to use the old vinegar,
filling the barrel about one-fourth full

of the old vinegar and then pour in the
new vinegar until the barrel is about
two-thirds full, but never fill the bar-

rels full. Do not drive in the plugs at

this date, but simply use cotton plugs.

A little vinegar mother put on the top
of the vinegar at this stage will help
materially. This can be made by taking

equal parts of old cider or hard vinegar
with new vinegar, putting it in a crock
behind the cook stove. In a few days
mother will form on top of the liquid

and this can be placed in the barrels.

Here again the temperatures are gen-
erally kept too low. If you have a

temperature of 50 degrees it may take

two or three years before you have
good vinegar. Two years is as short a

time as you could hope to complete it

at this temperature. At 65 or 70 degrees

you could shorten this very materially.

As soon as the vinegar is made, fill

full and plug barrels tight. Do not

make a mistake in this, as flies and
insects get in.

Some other reasons for poor farmers'

vinegar is that often it contains too

much water. This is especially true if

the pumice has been washed and such

washes have been used for the vinegar.

It is nothing uncommon to find that

preservatives have been used. If pre-

servatives have been put in at all, it

will probably be impossible to make
good vinegar from the solution.

4U to ou aegrees it wiii taxe montns,
perhaps years, before the vinegar pro-

cess is completed. If you can keep the

juice at from 00 to 75 degrees the fer-

mentation will be completed in three

months. Addition of a dissolved yeast

cake to every four to six gallons of

juice will help hasten fermentation.
After the fermentation is complete

YOU CAN EARN $50 QO PER. DAY
't'*'^' with the

Gearless Improved Standard
Well Drillino Machine.

Drills throuah any (onnabon.

Five years ahead of any other.

Has record of drilling 130 feel

and driving casing in 9 houia.

Another record where 70 feet was drilled on 2^ gal. distillate

at 9c per gal. Oneman can operate. Electrically equipped for

cunning nights. Fishingjob. Engine ignition. CatalogueWg.
REIERSON MACHINERY CO., Manfrs. Portland, Ore.

Invite Your Friends West
THE

LowColonistFares
will be in effect from the principal Eastern Cities

to all points on the S. P. in Oregon

September 25 to October 10
East of Chicago tlie sale dates will be Sei>tember 24 to October 9

You Can Prepay Fares
Deposit the price of the ticket

with any of our agents and he /^ ẑ^zÎ A
will wire instructions to have it ^ ^' ' ^

furnished from any point East

Call on nearest agent for fare from any Eastern City,

reserx iitions. etc.

John M. Scott, General Passenger Agent
Portland, Oregon
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"Years of Experience Have Proven to Me
That the MAJESTIC Ran^e IS the Best
"Strange, that for years, I couldn't see that trying to get good work from
an old, wornout range, merely to save the price of a new one, was not true
economy. My Great Majestic has more than earned its cost in the saving of
fuel alone, because the open seams and joints in my old, worn-out range

where the bolts were loose and the putty had crumbled away, made me
burn twice as much fuel as necessary.
"Talk about luck in baking—"luck" is nothing but good oven and my Majestic

oven is simply perfect. I can depend on it absolutely every day. I believe father
and the children are happier and I know we have better meals at less ex-

pense with our Majestic.
"

Don't Buy Any Ran^e Si^ht Unseen
Buying a range isn't an every day transaction. To be absolutely sure of complete

satisfaction—don't buy from printed descriptions—see the Grea/ Majestic (dealer in nearly
every county in 40 states) compare it point for point with any other range. Then
you can buy intelligently and be sure of a range that will last a lifetime—the

Great Majestic
Malleable and
Charcoal Iron

A Perfect Raker—A Fuel Saver
Outwears Three Ordinary Ranges
ONLY range made ofmalleable iron and charcoal iron. Charcoal

iron WON'T RUST LIKE 5r£EL~malleable iron
can't break. Put together with rivets—joints always
absolutely tight. Body lined with pure asbestos hoard,

covered with iron grate—you can see //—insuring a
dependable bakingheat with half the fuel required in ordin-
ary ranges.
All Copper Movable Reservoir—Other Exclusive Features

Reservoir in d i rect contact with fire, heats throuch copper
pocket pressed from one piece—exclusive patented fea.ture. Oven
thermometer—accurate all the time. All doors drop down and
form rigid shelves. Open end ash pan—ventilated ash pit—ash cup.

Contains Greatest Improvement Ever Put In a Range
—increasing strenp:th and wear of a Great Majestic more than

"00% at a point where other ranfres are weakest. Ask about it.

Best range at any price. Any Majestic dealer can furnish any
eize or style Majestic Range with or without legs. Write for
our booklet, *'Range Comparison.'*

Majestic Manufacturing Company
Dept. 121 St. Louis, Mo.

I 'M M I I ( 1 M I

Ran^e

The Formation of Fruit Buds
By E. F. Stephens, Nampa, Idaho

IN Southern Idaho apple trees in

commercial orchai'ds may be pushed
with such vigor as to be strong enough
to yield fruit of commercial value the
fourth, fifth and sixth season. The
Rawlings orchard, within the town
limits of Nampa, yielded six boxes of

Rome Beauty apples on single trees

while making the sixth season's growth.
In the Yost orchard, near Meridian,
Jonathan apple trees, one thousand in

number, averaged one box per tree dur-
ing the fourth season's growth, three
boxes per tree the fifth season's growth,
and four boxes per tree the sixth sea-

MANNING
UNIVERSAL KEROSENE

GAS LAMP
TOO-caiidle power light 50 hours

from one gallon of kerosene: no
wiok; no odor; no sub-flanie.

Kerosene Iianips are what
vou want. IVo one i.s afraid ot
kerosene. Money back iT you
are not satislied.

Price with white shade SB. Oil

each. With fanev art dome
shade ?10.00. Extra mantles
SLOG per dozen.

N.W. MANNING LIGHTING nUPPLY CO.
63 '/4 Sixth Street, Portland, Oregon

son's growth. Such yields are a ma-
terial help in paying the running
expenses of the young commercial
orchard.
How shall we cultivate, prune and

train our young orchards to secure
similar results? Fruit buds are first

formed as leaf buds and later in the

season they are changed, under right

condition, into flower or fruit buds.
These buds are not structurally distinct.

Under high cultivation, with plenty of

plant food and moisture, the apple tree

naturally grows strongly to wood. The
buds usually remain as leaf buds. To
change leaf buds to fruit buds requires
such method of pruning as shall force
the development of fruit buds, or a

lessened amount of moisture acting as

a check to the too vigorous growth of

the tree will cause a certain proportion
of leaf buds to change to fruit buds. A
label wire accidentally or carelessly

left on a limb, constricting the flow of

sap and threatening the life of the limb,
will force the formation of fruit buds.
Nature always attempts to reproduce
seed and fruit. Anything which threat-

ens the vigor or life of the tree will

tend to change leaf buds to fruit buds.
Cultivation, or lack of it, in the last

half of the season has an important in-

fluence in determining whether the tree

shall make rank wood growth or shall

be so checked in its vigor as to form a

due proportion of fruit buds. During
spring and until midsummer the culti-

vated orchard having plenty of moist-
ure and plant food grows leaf buds
only. The normal time for the devel-

opment of fruit buds is from early July
until October. Professor Goff of Wis-
consin, by the use of microscopic pho-
tography, demonstrated that in the
climate of Wisconsin fruit buds were
formed and continued to develop until

October. Formation of fruit buds in

FIVE FEET HIGH
What would you think of a Hya-

cinth that grows from 3 to 5 feet
high, with spikes of beautiful flow-
ers 2 feet in length? That is just
what we have to offer you. Just
imagine such a stately plant—a rev-
elation of beauty. Blossoms later in
the season than the common Hya-
cinth, remaining in bloom during
August and September. Strong bulbs
produce from two to four flower
stems each season. A bed of a dozen
or more bulbs produces a grand
effect, and possesses a degree of
loveliness which cannot be described.
Order now for fall planting. Choice,
strong bulbs, 25c each, 3 for 60c,
$2 per dozen, postpaid. Order to-
day, before supply is exhausted.
BTTEGESS SEED & PLANT CO.
5 R.F. Allegan, jNTichigan

Die MnNFY G™"'ing HELIANTI. the new "Wonder
DIU niUllbl Plant." Beats ginseng or an.vthing else
that grows. Thrives in any soil or climate. Write for full
pajtieulais. „ ^ , „Burgess Seed and Plant Co.
3 B.F. ALLEGAN, MICHIGAN
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TCou:xairlay Genasco
with Kant-leak Kleets

No expert is needed to make your buildings

permanently secure against storm and weatlier.

You or your farm-hands can make a perfectly

tight and lasting job of Genasco.

Trinidad Lake asphalt makes the roofing

always weatherproof; and the Kant-leak Kleets

make it easy for you to keep the seams abso-

lutely weatherproof You don't have to fuss

and muss with dauby cement, or run the risk of

nail-hole leaks. And you have a roof with a

handsome finish, attracti\'e for all your buildings.

Get Genasco of your dealer. Jilineral or smooth surface. Look for the hemisphere
trademark. Write us for samples and the Good Roof Guide Book.

The Barber Asphalt Paving Company-

New York

Lari;est pro.liirtTS .,f .isi.li.ilt. .md l.irtrcst

manufacturers ..f re.iily rnDliULT in the world.

Philadelphia
San Francisco

the climate of Wisconsin usually began
in July. Under Northern conditions
the orchardist (commercial) prefers to

have what is termed the wood growth
of the tree checked and the trees begin
to ripen in July, so that growth of the
season may be perfected before the first

severe autumnal frost. In Southern
Idaho our seasons are longer, and in

our young orchards we may safely pro-
long the season of vigorous growth.
Our orchards should set terminal buds
by September first and be completely
ripened in the early days of October.
For a tree to be unripe when the first

severe autumnal frost is due endan-
gers the health and vigor of the tree.

Cultivation should cease by late

August or early September. Irrigation

in the growing of the young commer-
cial orchard mav end with July or earlv

August. Following irrigation tillage

should be so thorough and complete as

to reproduce the loose surface needful
to carry the trees safely until the end
of the season.

Continued in next issue

Horticultural By-Products Courses

The interest in horticultural by-pro-
ducts at the present time is very keen.
The agricultural colleges and experi-

ment stations are feeling this interest

and are making preparations to handle
the work. We note that the Division of

Horticulture of the Oregon Agricultural

College is trying to meet this problem,
and this year, for the first time, four
courses in by-products work are out-

lined in their catalogue. The first

course. Horticultural By-products, deals

with the establishment of plants, their

operation, and the fundamental princi-

ples in connection with canning, evap-
orating, drying and the manufacture of
fruit juices. In addition, three other
special courses are offered, one in Dried
Products, one in Canning and one in

Fruit Juices. Such courses will mean
a great deal to the fruit growers of the
state in enabling them to obtain infor-

mation which otherwise it would be
impossible to obtain.

The manufacturers of berry boxes
will hold a meeting in Portland, Ore-
gon, October 22, at the Hotel Oregon,
to determine upon standard dimensions
for berry boxes, as required by law in

the State of Washington after March,
1914.

Baker-Langdon Orchard Begins to Bear

The famous 500-acre Baker-Langdon
orchard will ship between 8,000 and
10,000 boxes of apples this year. It is

one of the many large young apple
orchards which will soon put the Walla
Walla Valley on the map as one of the

large apple-producing sections of the

Northwest. This orchard was set to

Rome Beauties and Jonathans. Next
year the balance of the orchard will

begin to bear.

Growers who have

Apples and Pears

to Market

Straight Car-Load Lots

and prefer to sell outright

for cash at time of loading

write to

Page&Son
PORTLAND, OREGON

Pioneer Fruit and Produce

Dealers in iforthwest

BETTER LIGHT <rom KEROSENE
Beats ^^PM^p-EN DAYS

Electric^^^RpREE
Gasoline^^K^ . s,emd no money
without sending a cent you can use thiswonderfal,
economicaloillightlOdaysFree. then return atour ex-
pense if not satisfied. Gives powerful white incan-
descent light, burns over 60 hours on one gallon Kero-
sene (coal oil). Wo odor, emolje or noise, simple, clean,
won't explode. Guaranteed. We wantonepersonin
each locality to refer customers to. ampaivA
Write, for 10-DAY FREE TRIAL AGBflTS
OFFER—agents' wholesale prices WANTED
and learn how to get ONE FREE.
Make money evenings and spare time. One farmer cleared
over $500 in G weeks. Exclusive territory given.

MANTLE LAMP CO., Aladdin Bldg., PortlMj Ore.,
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The individual who wants an excel-

lent book of desserts can secure the

booklet, "209 Ways of Serving the Apple
for Table Use," by addressing Miss L.

Gertrude Mackay, Pullman, Washington,
sending twenty-five cents. The dessert

for dinner is always a problem. This
book will help you. The more apples

you eat the healthier you will be, and
the more apples you consume the better

the grower will be pleased.

Hood River will produce about 800

cars of apples. Among the principal

varieties are Spitzenberg, which is tak-

ing on good color and fair size, the

Newtown, Ortley and Arkansas Black.

Bartlett pears generally in the North-
west brought from ?1.25 up to as high
as $2.00 per box. The earlier part of

the season commanded better prices

than the latter part of the season.

The North Pacific Fruit Distributors

during the third week in September
sold 1,000 cars of apples, averaging

about $1,000 per car, carying in price

from $1.25 to $2.00 per box.

Southern Oregon has sold the Bartlett

pear crop, the bulk of the crop going

through the Northwestern Fruit Ex-
change and bringing excellent prices.

Montana will have a nice crop of

Mcintosh Red. They make a specialty

of this apple, it being suited to their

soil and climatic conditions.

Wenatchee reports an excellent crop

of Winesaps, Rome Beauties, Jonathans
and Spitzenbergs. Quotations are being
made on all varieties.

Yakima Valley reports a good crop
of Winesaps, Rome Beauties, Spitzen-

bergs and Jonathans and many other

commercial varieties.

Eastern Oregon and Washington are

rather light in yield, but will produce
a number of good varieties in moderate
quantities.

Idaho's long suit in the apple busi-

ness is Jonathans, Winesaps and Rome
Beauties.

Stop at "The Oregon," Hood River
Clean Rooms—Excellent Meals— One block from depot

Every Market in U.S.
is safer for shippers who are Produce Reporter Mem-
bers. The "Blue Book" warns against unreliable,

unscrupulous dealers or commission merchants or
"quick rejectors." The Inspection and Adjustment
Department can handle rejections, and other complica-
tions are taken care of by the Collection, Law, Arbitra-

tion or Railroad Claim Departments.
No protective association working along the lines of a

mercantile agency is perfect. Produce Reporter Com-
pany is not, but we have developed a high state of

efficiency, and give the best service to be had.
This service is used by the most successful dis-

tributors of Northwestern products, but is cheap enough
to individual operators or to small associations so that

any reasonable sized carlot shipper can aff"ord to have
as good facilities for profitable distribution and protec-
tion as the largest distributing agencies.

Full details cheerfully furnished.

Produce Reporter Company
Bell Telephone Building, CHICAGO, ILLINOIS

H.HARRIS & CO.
Fruit Auctioneers

227 State Street

Boston, Massachusetts

Kstablished 1847

Frank Moseley
Frank L. Ripley

Cutler B. Downer

Ship Tour Goods in Transit
TO

NORTHWEST STORAGE CO.
324 DiTision Street

SPOKANE, WASHINGTON

Suitable space for handling

Apples — Potatoes

Farm Machinery and General Storage

Ridley,Houldmg&Co.
COYENT GARDEN, LONDON

Points to remember when consigning
apples to the London Market

1.—We Specialize in Apples

2.—All Consignments Receive Our
Personal Attention

3.-The Fruit is Sold by Private Treaty

on its Merits

CABLE ADDRESS: BOTANIZING, LONDON
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Dr. HarveyWiley
Says Northern Pacific
Meal Service
Stands 100%
A Seattle paper quotes him: "You have
one of the best illustrations of what can
be done in feeding people along the right
lines with the right kind of food here in

the Northwest in the dining car service of
the Northern Pacific Railway. The food
served and its preparation should be a
model for every railroad and hotel in

America. It is superior to anything I have ever found
in a public eating place."

The Transcontinental Line
Four Through Trains Daily

Entire Service on a par

with the

Dining Car Service

Call on or write

A. D. CHARLTON, A. G. P. A.

Portland. Oregon

Make
theFarm

PayProf, lirooks

Complete Home Study Courses in Agri-
culture, Horticulture, Floriculture, Land-
scape Gardening, Forestry, Poultry Cul-
ture, Farm Accounting and Veterinary
Science under Prof. Brooks of the Massa-
chusetts Agriculluial College, Prof. Craig
of Cornell rniviisity. Prof. Bexell of the
Oregon Agricullural College and other
eminent teachers.
Over one hundred Home Study Courses

under able professors in leading colleges.
2,50-page catalog free. Please address

THE HOME CORRESPONDENCE SCHOOL
DEPT. 201, SPRINGFIELD, MASS.

Store Your Apples
in Spokane

The Natural Storage Center

Take advantage of storage in

transit rate and the better mar-
ket later. Write us for our dry
and cold storage rate and infor-

mation.

Ryan & Newton
Company

Spokane, Washington

Marketing Prices This Year

We prophesy that a smaller crop of
apples and a better system of market-
ing, with the standardization of pack-
ages, will be large factors in netting
the growers much larger returns this

year for their crop than last year.

Hood River has sold a large part of
the Jonathan crop and also about 200
cars of Newtowns.

The apple crop of the Northwest will
probably be about 65 per cent of last

year's crop.

Wagener is one of the many good
varieties grown in the Spokane country.

Winesaps are coloring up well as
usual.

English Fruit Crop Prospects

".\ disappointing season" is the sum-
mary of the English fruit crop pros-
pects by the London Times of June 16.

The apple yield will be much smaller
than last year. The aphis blight on
plums and apples, particularly the for-

mer, is one of the worst ever known in

spite of repeated sprayings in many
cases. The review concludes: "No
one who has not walked over many of

the great commercial fruit farms of

Kent and other counties can form a

fair conception of the disappointing re-

sults of the present season."

Make Money with Poultry!
AMERICAN POULTRY Is a magazine de-

voted entirely to helping earnest men and
women make a financial success of poultry
raising. Its staff of writers is composed
entirely of those who have made a practical,
instead of theoretical, success of poultry
farming, and who are glad to pass on the
results of their hard-earned experience to
AMERICAN POULTRY readers.

There are many pitfalls in the path of the
novice which may be entirely avoided by
those who will follow the teachings set forth
in this magazine. It fully explains how to
make a start, how to construct houses, coops
and other devices, how to get a large egg
yield, how to cure and prevent disease, how
to exhibit, how to get the top price for eggs,
how to use incubators, and hundreds of other
points which everyone wishes to know. It

explains the famous secret system through
which poultrymen. have become rich and
afterwards sold for hundreds of dollars.

AMERICAN POULTRY is a large, hand-
somely illustrated, monthly journal, well
printed on fine paper, and should be found on
file in the home of every poultry lover. No
beginner in the poultry business should think
of being without it. It will save him many
times the small subscription price. The ad-
vanced poultryman will also -find it of great
value, the articles being varied in their scope.

SPECIAL OFFER; Tlie regular price of

AMIilRICAN POULTRY is 50c per year,

but in order to introduce it to several

thousand new readers, we will, for a short

time, give a large 200 -page poultry book,

which is a complete guide in the poultry
business, absolutely free to everyone send-
ing 50c for a yearly subscription or $1.00

for a three-year subscription to AMERI-
CAN POLTLTRY. A trial six months' sub-
scription (without book) will be sent for

25c. Never has so much been offered for

so small a sum. Advantage of this offer

should be taken at once.

American Poultry
Savoy Building Wilkes- Barre, Pa.
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Products Made From Cider

Cider jelly is a very popular cider
product. This has been used more in

the East than in the We?t. To make
really good cider jelly on an elaborate
scale to be sold to the trade, it would be
desirable and necessary to have some
form of steam evaporator. For home

use, the juice can be boiled down in

kettles and pans, but it is more expen-
sive. Apples for cider jelly should be
clean, and only sound, ripe, mature
fruit should be used. It is advisable to

reduce the juice as soon as pressed.

The sugar should be added to the cider

before it is evaporated, and often about
100 pounds of juice is used to 20 or 25

pounds of jelly to be secured.

Apple butter is very popular with
some people, and there are many for-

mulas used. Most of them, however,
are made by simply boiling together
apples and cider until the mixture is

boiled down to about one-fourth or
one-third of its original volume. Spices
are generally added to suit the taste of

the maker. Cinnamon is the most com-
mon spice used. Boiled cider, sugar,

and cider jelly are often added to the

apple butter. After being thoroughly
cooked the mixture is run through a

colander, and should then be put up in

crocks and sealed tight. It is better to

prepare such mixtures in enameled and
earthen vessels, as it is dangerous to

cook them in metallic utensils, espe-

cially if kettles are of copper.

Canadian Apple Crop Prospects

Reliable reports from all sections of

Canada indicate unfavorable prospects
for an apple crop this season. In

certain sections there will be no fruit,

as orchards have been completely de-

vastated by the tent caterpillar. The
damage has been enormous, but definite

figures cannot be given. It is esti-

mated, however, that the total loss to

the fruitgrowers of this section will

amount to several hundred thousand
dollars. The whole of Eastern Canada
has been visited by this caterpillar

plague, and not only have orchards and
gardens been seriously damaged, but
whole wooded areas of the country side

have been devastated. The tent cater-

pillar is not a stranser to this section,

but never before, it is said, have its

ravages assumed such large propor-
tions. In several instances recently

they have been so numerous in their

migrations across railways as to cover
the rails for miles, causing delay to

traffic.

Shipped .540 Tons of Cherries

The Dalles, Oregon, known as the

"Cherry City," shipped this last season
1,080,000 pounds of cherries, or 540
tons. It is estimated that about 65 tons,

packed in 10 and 25-pound boxes, were
shipped to the retail market. The bal-

ance went to Portland and San Fran-
cisco, where the fruit was made into

maraschino cherries.

W. A. MURPHY
Broker, Shippers' Agent

Car-Lot Distributor

104 E. 3rd St. ST.PAUL,MINN.

This will be a box apple year in this territory.

I will handle several hundred cars within the next

three months.

I sell F. 0. B. on brokerage basis.

I also sell delivered and am in a position to make

liberal advances on consignments, remitting for all ship-

ments soon as sold.

Am bonded with the state of Minnesota sufficient to

cover all my operations.

Write for particulars as to mj marketing methods.

FOR SALE
This 4-aere, bearing, Commercial Joiiattian Apple Orchard, joining the famous city of TWIN FALLS,
IDAHO. The making of an ideal suburban home for an aged couple with small capital. Add poultry and
small fruits for your living and figure the orchard a clear profit. Only a few minutes walk to High School
(seen at lett of picture) and business center. A rare bargain tor quick sale and readj^ cash. Address,
Owner, J. F. STOLTZ, Aurora, Illinois.

The Newtown crop of apples will be
shorter this year than any other of the
commercial varieties which are grown
extensively in the Northwest.

2*Write for Our New rDrC
Grocery Catalog 93B T iXrAi
IT MEANS MORE MONEY IN YOUR POCKET

Because we offer you the benefit of low WHOLE-
SALE PRICES on groceries of superior merit in

quality. Examine our catalog and see for yourself tliat

you can save from 20c to lOc or more on every dollar's

worth of groceries you use, by buying from us.

( For coiiTenience use this coupon for reply)

Jones Mercantile Co., 108 N. (Jth St., Portland, Orearon
Send me at once your latest Grocery Catalog No.93B.

Name

Post Office R.F.D Box

Let me know freight rates to Station

JONES MERCANTILE CO., 108 N.eth St., Portland, Oregon
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BETTER FRUIT
HOOD RIVER, OREGON

:
Official Organ of The Northwest Fruit Growers' Association

A Monthly Illustrated MagaEine Published in the
Interest of Modern Fruit Growing and Marketing

All Communications Should Be Addressed and Remittances
Made Payable to

Better Fruit Publishing Company
E. H. SHEPAED, Editor and Publisher

H. C. EITZ. Assistant Editor
H. E. VAN DEMAN. Contributing Editor

STATE ASSOCIATE EDITORS
OREGON

A. B. Cordley. Entomologist Corvallis
C. I. Lewis, Horticulturist Corvallis
P. J. O'Gara. Pathologist and Entomologist. .Medford

WASHINGTON
A. L. Melander. Entomologist Pullman
O. M. Morris, Horticulturist Pullman

COLORADO
C. P. Gillette, Director and Entomologist Fort' Collins
E. B. House, Chief of Department of Civil and Irrigation

Engineering, State Agricultural College Fort Collins
E. P. Taylor, Horticulturist Grand Junction

IDAHO
W. H. Wicks, Horticulturist Moscow
W. S. Thornber, Horticulturist Lewiston

UTAH
Dr. E. D. Ball, Director and Entomologist Logan
Leon D. Batchclor, Horticulturist Logan

MONTANA
O. B, Whipple, Horticulturist Bozeman

CALIFORNIA
C. W. Woodworth. Entomologist Berkeley
W. H, Volck, Entomologist Watsonville

BRITISH COLUMBIA
R. M. Winslow, Provincial Horticulturist Victoria

SUBSCRIPTION PRICE:
In the United States, $1.00 per year in advance
Canada and foreign, including postage, $1.50

ADVERTISING RATES ON APPLICATION
Entered as second-class matter December 27. 1906, at the

Postollice at Hood River. (Oregon, under .\ct

of Congress of Marcll 3. 1870,

The editor of "Better Fruit" feels

justified in asking you to read liis arti-

cle entitled "Information for the Con-
sumer and Retailer," which is referred
to elsewhere in the editorial columns.
Many years ago the American Pomo-
logical Society issued a table of all the
different varieties of apples that were
known commercially, giving their rat-

ing in figures from one to ten, all of

which would be very indefinite infor-

mation for the average consumer,
therefore it seemed better to express
the eating and cooking qualities in

three general terms, "excellent," "good"
and "fair." Mr. Hamilton, of the North
Pacific Fruit Distributors, in June
issued a booklet, which is reproduced
elsewhere in this edition, entitled "Sug-
gestions and Tables for Fruit Growers."
In this booklet is a table arranged
alphabetically for the convenience of

the grower and dealer, giving all the
varieties of apples of the Northwest,
their uses for marketing, dessert or
cooking. It also gives the months of
common and cold storage, with very
interesting information as to the dates
for picking in the early and late dis-

tricts.

In January, 1912, a committee of the
Washington State Horticultural Society
issued a table, which appeared in "Bet-
ter Fruit," of fifty varieties of apples,
with much valuable information, giving
the value as "dessert," "cooking" and
"marketing" on a percentage basis, as

well as showing the general range of

sizes for each variety, all of which are

excellent tables and masterpieces.

Some months ago Mr. Hutchins of

White Salmon asked the editor of "Bet-

ter Fruit" to prepare a brief article

with a condensed table referring to the

different features about the principal

varieties grown in the Northwest for

Eastern and export trade. This article

was prepared for Mr. Hutchins in

August and was published in booklet
form in September. The article, enti-

tled "Information for the Consumer
and the Dealer," has met with universal
approval from all who have seen it.

Hundreds of growers have suggested
that something along this line should
be written to educate the people about
the principal varieties grown in the

Northwest and their qualities in var-

ious respects. In view of all these
facts, it would seem that all of the

sources of information referred to in

this article are entitled to credit, as

well as many hundreds of growers who
suggested the idea.

Eat an apple a day,

Keep the doctor away.

Health's best way,

Eat apples every day.

Mr. C. C. Hutchins, of White Salmon,
Washington, has published a very in-

teresting book called "Apple Talk." A
few of the important articles are: "The
Apple as Food," by J. A. Husik, M. D.;

"How the Apple Should Be Purchased
for Economy and Cared for in the

Home;" "Curative Properties of Fruit,"

by J. H. Kellogg, Battle Creek, Michi-
gan; "Information for the Consumer of

Apples and the Dealer," by E. H. Shep-
ard, editor of "Better Fruit." This arti-

cle contains a list in their order of

maturity of sixteen of the principal

varieties grown in the Northwest.
This table is arranged in convenient
form, showing the eating quality, cook-
ing quality, the months good in cold

and common storage, flavor, size and
color of apples, and the origin of each
variety. The book also contains a num-
ber of recipes for serving the apple as

dessert.

Picking Time.—Some months ago Mr.
A. B. Steubenrauch and Mr. B. B. Pratt

called at the ofiice of "Better Fruit"
and later Mr. H. J. Ramsay. Mr. Pratt

is succeeded by Mr. A. W. McKay, who
recently delivered a series of addresses
throughout the principal apple sections

of the Northwest. In giving these talks

they displayed on the wall large charts
to .show the results of the keeping qual-

ity of the difi'erent varieties of apples
picked early, at the right stage of ma-
turity, and late pickings. These pick-

ings being ten days apart. The result

of the investigation as indicated by the

chart showed very conclusively in

actual percentage that immature apples

did not keep as well as apples properly

matured, and of course anyone knows
that apples that are too ripe at picking

time have already lost their keep. The
main point to get at is the proper stage

of maturity for picking. It seems a

difiicult task to express this in words.
It is something that has to be learned

by experience and observation; how-
ever, the general conclusion is that

apples should show the right color of

Lilly 3 Seeds are nolan experiment—
they are lefted in our laboratary and

trial grounds. They are specially
adapted to the Pacific Northwest and
are true to name. Our valuable cat-
alogue will be sent free on request.

DealerssellLitly'tSeeds. Knot, write.

The Chas. H. Lilly Co.. Seattle

You can— easily. This Dan
Patch keeps your hand free

and safe from hurt, yet, with lining

and without, never hinders a move-

ment of your fingers. Flexible

and strong, it seems built exactly

to suit your hand.

Hansen's
Gloves

are made of the best leathers the

world affords — selected for soft-

ness and strength. In 500 styles

for every hand at every work.

Washable and lasting.

The Hansen line includes

gloves for rough work and light

chores. Special Thresherman's

Gauntlet—gloves for auloist,

cyclist, sportsman, etc. There

are gloves for women's and

boys' wear— all with the

double economy of long wear and
hand-insurance.

Send for booklet and buy-
ing information. If there

is not a Hansen dealer

in vour town we
will send a pair

on approval-
money back if

not satisfactory.

Address-

ee. Hansen Mfg. Co.
130 Detroit St., Milwaukee.Wis.

Hansen's Glad Hand
This is of highest quality

buckskin, strong and soft.

The Farmer's Standby
from every point of

economy and
,
service.
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3,000 Stover Gasoline

Engines Could Not
have been sold in the Northwest
if the Stover Engine had not been a crackerjack of an
engine. A few could have been sold through advertising,
b\it the thing that sold more than 3.000 Stover Engines
throughout the Northwest is the goodness of the engine.
Users of Stover Gasoline Engines do not hesitate to say
that the Stover is the best engine on the market. It is

this opinion in the minds of the owners that boosts the
sale of this engine. Stover Engines have been tested out
in every service and have been found wanting in none of
them. They have strength sufficient to withstand the
hardest knocks of timber service, the accuracy of adjust-
ment demanded in an engine for electric generating, the
ease of operation that adapts it particularly to the inter-
mittant service of the farm or pumping. They meet every
requirement—are simple and understandable. A single
rod operates all important parts. Stover Engines are not
of the hair spring type that are thrown out of adjustment
at the slightest opportunity; they are of the sturdy, stick-
to-it type that you can operate as well and as economically
as an expert, and in case of an accident you can in most
cases make repairs yourself, same as you would to any
other piece of machinery about the place. We carry a
complete stock of Stover Engines—sizes 1 to 60 horsepower
—and also a complete stock of repair parts. Write us, if

interested, for our catalog and circular containing letters
from users in all parts of the Northwest.

Pumps

Water
Systems

Portland Spokane

Implement

Vehicles

Boise

WANTED!
for Oriental Trade
early shipment

6,000 Boxes
Orchard B,nn Pack
4 and 4^^ tiers

BEN DAVIS
WFJITi

Page&Son
PORTLAND, OREGON

Growers who have large lots of apples

to dispose of will do well to write us

COMPLETE LINE OF

Nursery Stock
AT LOWEST PRICES

LaFayette Nursery Co.
LAFAYETTE, OREGON

red among the red varieties, and tiie

lighter colored varieties should show a

mature condition and not be too green.

The yellow varieties should be picked
at the stage when the color .shows the

right kind of maturity. Some growers
think the seeds are proper indication,

but they cannot always be depended on.

The right stage of maturity for picking
is so diflTicult and hard to describe in

words that the attempt is almost use-

less, but it is evident that every grower
should give the matter attention and do
a little experimenting for himself, seek-

ing information, and learn the proper
maturity and ripeness for each of the

varieties which he grows, as much loss

results in cold storage from either too

late or too early picking. Big losses

occur every year in the keep of apples
in a commercial way by the delay in

packing after picking. Every grower
should aim to pack his apples rapidly
after picking, and see that they are

placed immediately in cold storage, if

he expects them to stand up for a long
period.

The American Pomologlcal Society

will hold a meeting in Washington,
D. C, November 18th and 19th, to dis-

cuss many of the problems relative to

the fruit industry. The week will open
on the 17th with installation of exhibits.

The 18th and 19th will be taken up with
the American Pomologlcal Society. On
the 19th and 2()th there will be a meet-

ing of the Nut Growers' Association,

and the 20th and 21st will be a joint

affair devoted to an extended discussion
of markets and. marketing relative to

the fruit industry, in the interests of

the growers, dealers and consumers
from the Atlantic Ocean to the Pacific.

This will be a wonderfully interesting

and instructive week and every fruit

grower who can find it possible to

attend should not neglect to do so.

The Early Elberta is being spoken of
very favorably in comparison with the
old Elberta peach. A few samples sent

to the editor certainly tasted mighty
good and showed wonderful shipping
qualities, having arrived in perfect con-
condition by express from Utah, where
they were grown.

It is reported from the East that the
J. H. Hale peach is meeting with won-
derful success and is commanding high
appreciation from the consumer.

40 Acres of Choice Land
On the Payette Bench, five miles from
Ontario, all in alfalfa, good improve-
ments, to trade for Hood River prop-
erty. Must be worth $12,000. Address
Realty Exchange, Ontario, Oregon.

QUILT PATTERNS
Erery qiiilter should have our book

of 450 designs, containing; the pret-
tiest, queerest, scarcest, most gro-
tesque patterns, from old log cabin
to stars and puzzle designs ; also
crazy slitches and cati^log. AU post-
paid, for six 2 ct. stamps (or silver

dime) : three for 2oc.

liADIES' ART CO.
Block 129 St. Louis, Mo.
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Land in the Pacific Northwest
With comparatively small capital

and a :^air amount of perseverance
will produce results that will make
you wonder why you did not pur-

chase sooner.

The Oregon-Washington Railroad

& Navigation Company
With its modern roadbed, its net-work of branches, its steel coaches, block signals,

monster locomotives, courteous and efficient employes

Serves the Heart of the Most Fertile Valleys

in the Northwest Wonderland
It maintains an agricultural department in charge of an agriculturist of long and
practical experience, who keeps in touch with the farmers along its line and renders
without charge any services necessary or possible.

It offers as incentives to good crops many prizes annually, and stands ready at

all times to aid in locating prospective settlers and to give them the advantages
of efficient service.

Write for booklet "Pointers for Practical Farmers"
mailed free to any address upon application to

PASSENGER DEPARTMENT
0-W.R.& N., 701 Wells Fargo Building

Portland, Oregon

The International Apple Shippers'
Association, for the jjurpose of increas-
ing the sale of apples by the right kind
of ijublicity and advertising, have
evolved what is known as the "Stamp
Plan," which has been approved of by
the wholesalers, retailers, associations

and growers throughout the entire

Northwest. Among those in the North-
west whose endoi'sements appear in the
little book are The Wenatchee Fruit
Growers' Association; W. F. Gwin, gen-
eral manager of the Northwestern Fruit
Exchange; Mr. W. K. Newell, president
of the State Board of Horticulture of

Oregon; Charles C. Hall, of Daisy,
Washington, whose endorsement is

rather original, reading as follows:
"Hurrah for Success! 1 have just read
"Better Fruit" for March, and nothing
in it appealed to me so much as the
Stani]) Idea to advertise apples. Now
should this proposition be carried out,

I want to be advised, so that I may be
the first one in this locality to put the
stamps in active operation." Every
dealer, every retailer, every association,

.shipper and grower should write Mr.
U. Grant Border for the "Stamp Plan
Booklet," which is free.

Every subscriber of "Better Fruit"
whose subscription has expired should
immediately renew, as the November
edition will contain an index of every
volume of "Better Fruit" from the first

volume to the last. This index is ar-

ranged by volumes and double indexed,
giving the names of the authors of the

articles alphabetically with the article,

and also the names of the articles

alphabeticalh' with the authors, refer-

ring the reader to the page number of

each edition and the volume in which
it ai)pears. People who have been sub-
scribers to "Better Fruit" for several

yea' s are aware of the fact that "Better

Fruit" contains an immense amount of

valuable information on all subjects

leferring to the fruit industry. Back
numbers are practically exhausted. The
onl>' way that it will be possible to get

this index is to subscribe to "Better

Fruit" immediatelv.

Particular attention is called in this

issue to the "Suggestions arjd Tables for

Fruit Growers." published b>- the North
Pacific Fruit Distributors, written by
Mr. Charles L. Hamilton of North Yak-
ima, Washington.

The October edition of "Better Fruit"

is called "Keep It," or "Reference
Edition."

Hood River Apple
Vinegar Company

Hood River Yellow Newtown
Vinegar and Sweet Cider

made from
Choice Hood River Apples

II your jobber cannot supply you
send your order to

Hood River Apple Vinegar Co.,

100 Front St., Portland, Ore.

or their Factory at Hood River, Oregon

WHEN WRITING ADVERTISERS MENTION BETTER FRUIT



BETTER FRUIT Page 2j

The Morrill &
Moriey Way

The ECLIPSE Spray Pump
has been in service 20 years

'

Durable,efficient,economical.
Tlie U. S. Department (

-

Agriculture uses it, and
you can make it profit-

i,> 1 . ..

yard or potato fie d.

Cntolog Bent *rce, on

Morrill g Moriey
Mlj. Co.. Box 12,
Beolon Harbor, Mich.

Eclipse Spray Pum

ORDER YOUR

L06ANBERRY
RI_AISITS

from the largest bearing yard
in the world. All tip plants for

delivery in the spring of 1914.

Prices for Any Quantity
on Request

ASPINWALL BROS.
Brooks, Oregon

"Star"
Orchard Ladder
The strongest and lightest
orchard ladder on the
market. Catalogue.

"Acme"
ROLLING PARTITIONS

For schools,
churches,
homes, etc.
Booklet Free.

UNION BLIND AND

LADDER CO.

3535 Peralta St.

OAKLAND

CALIFORNIA

YOUR APPLES
WILL NET YOU

MORE MONEY
Alter yoa have installed a
.Monarch Hydraulic Cider
Press. We are the largest
mfrs. of presses, apple-
butter cookers, evapora-
tors, Ptc, in the country.

A. B. ParcLnhar Co..
ttd.Box 112 ,York,Pa.

Ask for our
free 1913
Catalog,
telling
why.

Lime - Sulphur
Solution

For Fall and Winter Spraying

The Old Reliable

Oregon Arsenical Spray Co.

CLACKAMAS, OREGON

We are advised that the Northwest-
ern Fruit Exchange is to have each of

its affiliated organizations place a stamp
on each box of fruit it ships. These
cost one cent each and the entire pro-
ceeds will be utilized by the Interna-

tional Apple Shippers' Association to

help pay for a world-wide advertising
campaign. By the stamp plan the In-

ternational Apple Shippers' Association
hopes to raise $250,000, to be expended
in publicity for creating greater con-
sumption of apples. Boxed apples will

require a one-cent stamp and barreled
apples a two-cent stamp. It looks as if

the dealers and growers were getting

togelher to create greater consumption.

"One Hundred Ninety-seven Ways of

Serving the Apple as Dessert" can be
purchased wholesale by retailers or
wholesale dealers in thousand lots at

a very low rate. This book is issued
for the purpose of creating a greater
consumption of apples. Every dealer
and retailer should see that their cus-

tomers are supplied, as the books are

published at cost, which is very low,
and can be purchased by writing Mr.
U. Grant Border, 218 Light street, Balti-

more, Maryland. Over half a million
were sold in 1912.

The September edition of "Better
Fruit," the "Pear Edition," was closed
before some excellent articles reached
us for publication. In this edition ap-
pears the article of Professor P. J.

O'Gara, which was received too late for
publication in September. Professor
O'Gara was long connected with the
government as pathologist, and is now
employed by .lackson County, Oregon,
as pathologist, entomologist and horti-

culturist.

The October edition, the "Keep It"

or "Reference Number," is so valuable
that we believe every subscriber should
save this number, as our subscription
list is increasing so rapidly that we will

only have enough copies left to supply
our regular subscribers and the new
ones that come in during the month.

Everything is tending towards stan-

dardization, and the article by Pro-
fessor C. I. Lewis, of the Experiment
Station, Corvallis, on "Standardization
of the Prune Industry," should be read
by every prune grower, and will be
found interesting to others.

"Formation of Buds," by Mr. E. F.

Stephens, is an interesting article which
will give much valuable information to

man>- fruit growers.

Buy your apples by the box. It is

better economy than buying by the
dozen.

Attention of the apple dealers is

called to the fact that nearly all of the
different sections referred to in the
editorials, in addition to the varieties

of apples mentioned, produce a number
of varieties—all the way from twenty-
five to one hundred varieties, in greater
or less extent.

SunshineLamp
SOOCandlePower

To Try in Your Own Home
Turns night Into day. Gives better light
than gas, electricity or 18 ordinary
lamps at one-tenth tlie cost. A minia-
ture portable lighting plant for every
purpose. Makes its own light from com-
mon gasoline. ABSOLUTELY SAFE.

COSTS ONE CENT A NIGHT
We want one person In each locality to
whom we can refer new customers. Take
advantage of OUR SPKCIAL FREE
TRIAL OFFER. AGENTS WANTED.
SUNSHINE SAFETY LAMP CO.

,-,34 Factory BWg., Kansas Citj', Ho.

FREE

HILL
MILITARY ACADEMY
A Select Non-Sectarian Boarding and Day School

for Boys. Military Discipline; Small Classes; Men
Teachers. Careful supervision secures results that

are not attained elsewhere. Send for catalog,

PORTLAND, OREGON

Kirs^ of Fr\jjf^

RedP
esTor

Ways to serve
//l eJlpple

Read and Preserve

"APPLE TALK"
A New Booklet Just Issued to Aid'the Orchardist and

Dealer in Creating a Greater Publicity and
Consumption of the Apple.

By C. C. HUTCHINS, White Salmon, Washington
This hooklet has been prepared with -xreat care after con-

sulting recognized authorities of leading districts, heads of
i'.gricultural colleges, well known orchardists and others. In
form it is most convenient in size. The. front cover in its

delicate color treatment by most modern process lias for its

center a beautiful red Spitzenberg apple with its stem and
broken bri.nch of green leaves; across top and bottom a
narrow band in apple green, the top band bearing the motto
"KING OF FRUITS." lower band to bear mime of grower,
association or railway distribiiling same. The contents con-
sist of concise articles on the value of the apple from a
health stan :lpoint ; how to purchase for economy ; proper
method of Iiome storage; a charmingly written article titled
"A Beautiful Tribute to the Apple"; a specially prepared
article by the editor of "Better Fruit," Mr. E. H. Shepard,
every Avord of interest and value to the giower. dealer and
consumer, with an exceedingly valuable table covering the
leading sixteen varieties of Northwestern grown apples,
stating their characteristics, per variety, in the following
order: Eating quality, cooking quality, months for using
frcm common storage, months for using cold storage will
include, flavor, size (as per range of pack), color, and
origin of variety. Following above matter and closing the
booklet are fifty-five choice and thoroughly demonstrated
tempting recipes for sening the apple.
ITS PURPOSE is to create by world-wide distribution a

greater consumption of the apple. The npple alone is fea-
tured; not a line of advertising permitted, aside from due
credit given to compiler of the recipes.

ITS DISTRIBTTTOR.S sliould consist of every fruit grow-
ers' union or association in the Northwest, the distributors'
organizations, tlie shipping orchardists, commercial bodies
and the several railways. The distributors will be privileged
to have tlieir name and location on hottiun of front cover.
\rith entire space of inside front cover and outside of back
cover for brief matter describing their district or orchard
and care with which their fruit is grown, picked, packed
and shipped.

ITS PLACE or method of distribution should be in the
top of every box of high grade apples shipped, at the dis-
tributing booths of our land shows and fairs and leading
railway offices of this coimtry; its resting place will be mth
the family cook-book in the pantry for frequent reference.
ITS PRICE has been placed practically at cost, possible

onlv on account of large issue. Sample copies mailed gratis
with quantity price to above mentioned class of distributors
by publisher. C. C. HT'TCHINS. White Salmon. Wash.

(Advertisement)
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Eounded 1839 Capital, $150,000.00, paid in Incorporated 1901

JOHN NIX & COMPANY
281 Washington Street, NEW YORK CITY

Pacific Coast Fruits and Vegetables

Our New York Store Centrally Located. One block from Erie R. R. Fruit Depot

Fruit for the Fruit Grower
By Professor C. I. Lewis, Oregon Agricultural College, Corvallis, Oregon

THE average city man thinks of the
Oregon fruit grower as one who is

so fortunate as to have his table con-
stantly loaded down with fresh fruits.

However, a close investigation will

show that this is not the case. Our
city cousin is much more apt to have
an abundance of fresh fruit to eat than
is our fruit grower. Likewise, one will

generally find that the hotels in the
fruit districts are either poorly sup-
plied with fresh fruit or else supplied
with fruit of very inferior grade. This

lack of home produce, however, is not
entirely confined to fruit growers. I

have known of dairymen's families

where cream was a decided luxury;
and farmers, as a class, often do not
enjoy the best the farm affords. A
visitor to one of our leading dairy dis-

tricts was astonished to find that con-
densed milk was served on the hotel

table, and that fresh milk and cream
were not to be obtained; and even the

butter that was served was of very low
grade. It is undoubtedly a mistake for

our fruit growers and farmers not to

correct such evils. There is nothing
that will make the fruit grower's home
more attractive to the children, and, in

fact, to all members of the family, than
a constant supply of good fresh fruit,

and there are few places that I have
visited that offer such splendid oppor-
tunities for the good home orchard.
I would not advocate that each fruit

grower set out a large home orchard,
for in most cases a single graft in a

tree would be sufficient of each variety.

In choosing varieties for the home one
should plant the favorities, regardless
of their commercial value. Apples are
likely to be more plentifully grown
than other varieties of fruits, but fre-

quently, however, the list is too small.

It would be impossible in a short arti-

cle to make a list of fruits that would
be suitable for all parts of the state.

Nevertheless many varieties can be
grown for the home that cannot be
successfully grown commercially.
The earliest good home apple is the

Yellow Transparent. This is followed
by the Red Astrachan. An early red
apple which is most excellent for eating

is Williams' Favorite, and this summer
I have had some most excellent sam-
ples sent in from Idaho and Western
Oregon of the old, well known variety

"Sops of Wine." The Gravenstein
should be in every orchard. Other fall

varieties that are favorites are Maiden's
Blush, Waxen, Ortley, Jonathan and
King of Tompkins County. The Waxen
and Ortley are most excellent for cook-
ing and the King of Tompkins County
is hard to beat as an eating apple. For
early winter Baldwin and Spitzenberg
are favorites, while for the month of

January the Wagener is hard to beat.

The Northern Spy is a favorite in those
regions where it grows well. For late

apples, Rome Beauty for cooking and
the Yellow Newtown and Winesap for

eating are among the best. For sweet
apples. Sweet Bough for early, Trum-
bull Sweet and Tolman Sweet for win-
ter. This list would give the family
apples twelve months in the year, pro-

vided fair storage facilities are afforded.

The best early pear for home use is

Clapp's Favorite, very juicy and a good
canner. The Bartlett, of course, is a

stand-by. One of the very best pears to

grow for the fall is the Seckel. small in

size but superb in quality. They are

"PRESTIGE"
THE CHARACTER AND STANDING OF

HOOD RIVER APPLES
Present their buyers an avenue for profit which can be appreciated

even if it cannot be mathematically measured

Apple Growers' Association
HOOD RIVER, OREGON

PLACE YOUR ORDERS WITH THE

North Pacific Fruit Distributors
514 Chamber of Commerce Building

SPOKANE, WASHINGTON
H. F. DAVIDSON, President J. H. ROBBINS, General Manager
WILMER SIEG, Hood River, Ore., District Manager for Western Oregon

SPECIFY HOOD RIVER APPLES WHEN ORDERING}

WhatAreYouWorth?
There is no limit to the cash value of a

HOLMES-TRAINED MAN

Holmes Business CoUege
Tenth and Washington Streets, PORTLAND, ORE.

27th Year The Oldest Business College in Portland

\viii;n writing advertisers mention better fruit
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MYERS PUMPS
OFFER INSURANCE AND PROTECTION FOR YOUR
ORCHARDS AND VINEYARDS. They cannot pro-

duce the fruit, but they effectively destroy its enemies.

Our Db-paj-e spray Pump Catalog describes the com-
plete line—Bufkfet. Barrel or Power Outfits for every
spraying requirement; also iNozzies ana Spraying Ac-
cessories. Ask for it, and name of our nearest dealer.

F. E. MYERS &BRO.
120 ORANGE STREET ASHLAND, OHIO

ASHLAND PUMP AND HAY TOOL WORKS

•The test of BEA-
VER BRAND AN-
IMAL FERTILI-

ZER on my strawberries this spring
was very satisfactory. The best re-

sults were seen in the strengthening
of the fruit stems, which keeps the
fruit off the ground, as well as making
the fruit larger and brighter. I am
fully satisfied that

Beaver Brand
Animal

Fertilizer
is just what my ground needs and I

am going to use it on all my berries

this year."'

Send for free valuable 24-page
bookletcontainlngmuch care-
fully compiled information. A
postal will bring it, or sign the
attached coupon. Tear it out
and mail it to us.

Union Meat Co.
Department 45

NORTH PORTLAND, OREGON
Tear off here

Union Meat Co., Dept. 45, N. Portland, Oregon
Please send me Free Fertilizer Booklet-

delightful to eat fresh, and are un-
equaled spiced. Other pears that should
be grown for the home orchard are the
Bosc, Anjou and Winter Nelis. For
plums and prunes there is a tremendous
list. Most people prefer the prunes.
Where an early prune is desired the
Tragedy fits in nicely. Among the
plums that could be grown I would
mention the Maynard as a good home
plum; Peach Plum, Wickson and Sat-

suma are all very desirable. The Sat-

suma has very dark red flesh and juice

and is a favorite for canning. There is

a very attractive list of cherries to

choose from. The Early Duke is one
of the best of its season. Royal Ann,
Lambert and Bing are desirable, of

course. Late Duke is a great favorite,

and the Kentish is the most common
sour variety grown. There are very
few orchards that grow peaches for

home use. However, peaches can be
grown very easily and successfully on
almost every fruit farm in the state.

They should be planted close to the

buildings, where they are sheltered and
escape hard frosts. Then there are the

grapes, one of the most healthful fruits

that grow, and yet the scarcest fruit

produced in the state. Very few
orchardists can boast of grapes. I have
noted that the students who come to

the school are for the most part unfam-
iliar with our conmionest varieties of

grapes; and an inspection of our city

markets will show that we are not a

grape-eating people. You say, they will

not succeed. Perhaps you have not

tried the right varieties and perhaps
you have not nursed them or coaxed
them hard enough. Plant your grapes
on the south side of the barn or along
the south side of a board fence. Plant
three or four varieties. Practice annual
pruning. You will soon begin to have
grapes. The varieties that I would sug-

gest for you to choose from are Worden,
Concord, Delaware, Niagara, Moore's
Diamond, Brighton and Regal. A few
nuts .should be grown, and for walnuts
the Praepurturien is one of the best,

and Franquette and Mayette are stan-

dard. For filberts, the Barcelona and
Du Chilly are the most successful that

we have tried.

In addition to these fruits, the home
supply should be supplemented with a

good collection of small fruits. For red

raspberries the Cuthbert is hard to

beat. For blackberries Kittatiny, Sni-

der or Lawton. For black caps, the

Gregg. For currants, Perfection and

London Market. For gooseberries, the

Oregon Champion.
Many will not agree with the list that

I have suggested and will prefer certain

favorites, and with such people T will

have no quarrel. My principal aim is

to get our fruit growers to make a

planting that will mean fresh fruit

every day in the year for their home
table.

Name ...

Address

.

City

The North Pacific Fruit Distributors

withdrew all apple quotations on Sep-

tember 18. However, new quotations

will be out before this edition is off

the press.

"Diamond Quality"

riTTREES
Grown in Oregon
Have he;i\ y tibrous roots, are

Sturdy, Well Grown,
Healthy
Trees

ii :ind are dv*g and packed
as ordered

SPECIALS
Apple Trees

Tills is the year to

plant a^jples. Bet-
ter grades at lower
pricesthan ever be-
fore. Write us.

Pear Trees
Extra fine grades of

best commercial
sorts at right prices

Prune Trees
The prune district

is limited; the de-

mand increasing.

Plant Prunes
Our stock is unex-
celled and prices

are right.

Strawberries
Planted now bring
quick returns. Big
profits. We offer

splendid stock; any
quantity.

Ifriic us direct. M'e

enrploy no agents.

These apple
trees witli well
braiiclied tops
and large fib-

rous root.** are 7

feet liigh and
only One Year
Old.

Our 64-Page Autumn Catalog

of Fruit, Shade and Ornamental Trees,

Berry Plants, Roses, Bulbs, and Flower-

ing Plants, listing profitable varieties for

commercial or home planting, is

A Safe Guide to Your Purchases
and will be sent free on request.

Ask for Catalog No. 201

PORTLAND SEED CO.
PORTLAND, OREGON
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Your 40 Acres of Stump Land
Can Be Turned Into a Profit of

$1281.00 The Very First Xear
And $750 Every Year After.

or

d is free

.Ity value.

YOU can double the land value by pull-

ing out the stumps. If your stump
land is worth $20 an acre— it would

easily be worth $40 an acre if it were
tillable. On 40 acres the increased

realty value would be $800. On 40
acres of cleared land

—

virgin soil, you
could easily raise 1500 bushels of

corn—at 50c per bushel

—

$750. Think
it over Mr. f armer. Stumps cost you big money.
With land values going up—and crop prices as high as

they are—you can't afford to keep on paying taxes for land

that doesn't bring in a cent.

This Free Book Proves It

Read how thousands of other progressive men have pulled out

stumps on their land instead of buying new lands. They've taken

advantage of the virgin soil that the stumps keep away from cultiva-

tion. They've paid for their stump puller over and over again the

fiist year with the profits from the extra crops and increased value of

the land. And now they're doing contract stump pulling for their neighbors

renting their Hercules Stump Puller at a nice profit. But the main thing is, their own
from costly stumps—they farm all their land—and all their acres are at top-notch

HERCULES
All Steel, Triple Power

Stump Puller
It will pull up any size stump, green tree or

hedge in five minutes. It will clear an acre or

more of stumps a day.

I want you to bear in mind that the Hercules is

the only Triple Power. All Steel Stump Pull?r made;
that it can be changed from triple to double or single
power in a moment's time without trouble: that it is

the only stump-puller having all the working parts
machined and finished to reduce friction—hence the lightest draft machine. I want you to remember that
tlie Hercules is 60 per cent lighter and 4(10 per cent stronger than cast iron or the so called semi-steel or
new process steel which are catchy phrases now-a-days used to describe cast iron pullers: that you can

without movintr the Hercules that the double safety ratchets absolutely prevent

Guaranteed for Three Years
The all-steel construction, the triple power feature

that saves your team and gives a tremendous increase of
power, the double safety ratchets and careful turning
and machining of every part— all these things make it

safe for us to guarantee the replacement of any casting
of a Hercules that breaks at any time within three years,
whether it is the fault of the machine or your fault.

Could any guarantee be fairer or stronger?

Send in Your Name
You cannot afford to have stumps in your

field when it is so easy, so cheap and takes so
little time to pull them out. Don't wait another
minute. Mail me a postal at once for my tine

book and my low introductory offer to first

buyers. Address me personally,

B. A. FULLER, Pres.

Hercules Mfg. Co.

669 22nd St.
Centerville,

Iowa
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STABLISHED 1 S S

C. H. & C. W. KIMBALL
WHOLESALE DEALERS IN

BOX APPLES AND PACIFIC COAST PRODUCTS
cable address

'Kandkay, new York" K&K CODES
A. B. C. — ECONOMY

TRADE MARK

C. W. WILMEROTH, PACIFIC COAST REPRESENTATIVE
SEATTLE, WASHINGTON, P. 0. BOX 1898 202 & 204 FRANKLIN STREET, NEW YORK

Standardization of the Prune
Address of Professor C. I. Lewis before the Prune Growers of the Northwest, at Salem, Oregon, July 3, 1913

PRUNE growers as a rule are very
familiar with the history of the

Italian prune. We know the dis-

astrous failures in the early days, due
to the fact that prunes were planted on
all sorts of ground and under all sorts

of conditions, and that practically no-

body understood the evaporating proc-

ess. Considerable costly experience
was necessary to put the prune on its

feet, and from 1903 to 1911 the prune
business of the Northwest on the whole
has been very satisfactory. The season

of 1911, however, was a rather bad one
for the prune business. Not only for

that season alone, but because it influ-

enced prices received last year and
may influence the demand and prices

to be received for some years to come.
Many of the prunes did not keep well.

The buyers felt that they were stung
and as a result they became dissatisfied.

Buyers who formerly bought many tons

of the fruit refused to take any. ^^^^ile

the season of 1911 climatically had
much to do w'ith the result, neverthe-
less a great deal of the trouble with the

prunes was due to the fact that there is

practically no standard at present other

than that which depends on size alone.

The shiftless grower, the man who runs
cracked prunes, green prunes and rot-

ten prunes into his pack, makes just as

much money, in fact often makes more
money, than the careful, conscientious
grower. This will continue to be so

until we can get some standard other

than size. The prune business of the

Pacific Northwest will never come into

its own—will never develop as it

should develop—until this condition is

changed.
During the summer of 1911 the Horti-

cultural Division of the Oregon Agri-

cultural College made a prune survey,

in which we visited some seven hun-
dred orchards scattered in nine differ-

ent counties in Oregon. ^Yhile the sur-

vey was disappointing in many respects

is was nevertheless very valuable in

that it showed us that there is a great

work to be done among the prune
growers. Every prune grower of the

state should have a copy of this survey,

which is contained in the Biennial

Crop, Pest and Horticultural Report,
which can be received free by sending
a postal card to the State Experiment
Station. The survey, in a word, showed
that there is practically no common
practice among the growers of either
growing or evaporating the prune. It is

not uncommon to find that certain val-

leys grow prunes alike all through the

valley, regardless of the differehces of

the soil, or to find that in another val-

ley just over the hill the crop is

handled in an entirely different man-
ner. In evaporating we find that every
man has his own system and is very
apt to say his is the best in the entire

state. I suppose there are a dozen men
who are present today who will say

Milton Nursery Co.
A. MILLER & SONS, Inc.— MILTON, OREGON

Special Attention to Commercial Orchard Stock in

Pear, Cherry, Apple, Prune
You can buy cheaper trees for less money
but you can't buy better trees for more money

A Catalog and Special Prices
on Request

Help Fight the Great Red Plague
Citizens of the state are urged to iniorm themselves regarding" this plague which is causing great suffer-

ing among: boys and young men, and especially among the innocent gixls and women of the state. Parents
are urged, to protect their children, and provide clean, wholesome information in place of the unclean mis-
information they cannot now help getting. Send for any of the following

FREE CIRCULARS
For Young Men—Circular No. 2—The Four Sex Lies

Circular No. 9—Sex Truths for Men
Per Older Boys ( 13 to 18 years of age i--Circular No. 8—Virility and Physical Development
For Younger Boys f 10 to 13 year^ of ag-e)--Circular No. 7—The Secret of Strength
For Girls—Circular No. 4—A Plain Talk with Girls About Their Health
For Young Women- Circular' No. lO—Physical Development, Marriage aiid Motherhood
For Parents—circular No. 1—The Need for Education in Sexual Hygiene

Circular No. 3~When and How to Tell the Children
Circular No. 5—A L.ist of Books for Use in the Family on Sex

Send 2-cent stamp with your address to Department D

The Oregon State Board of Health, 720 Selling Bldg., Portland, Oregon

Cut^w^V Disk Harrows Fill The BUI
^asssMa^ Over 100 Styles and Sizes to Choose From
We have the tool to meet the needs of every
farmer, whether he uses one small horse or a big
tractor engine. For over a quarter century we have been
making Cutaway (Clark) tools so good that today
they are the standard of real worth. Our
little book, "As Told By Others," tells what
users of Cutaw-^y (Cl.akk) machines

SEND FOR BOOK
The Soil and

Intensive

^ Tillage"
" IT'S
FREE

think of them. Write for it today. Ask the Cutaway
dealer in your town to show you a Cutaw.w
(Cl.ark) harrow. If we have no dealer there, write
direct to us tor catalog. Don't accept a substitute.

CUTAWAY HARROW CO., 940 Main St., Higganum, Conn.
Maker of the original Clark Double Action Harrows
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TRADE MARK

You cannot make any other investment that will

yield more real comfort and pleasure than an eco-

nomical and reliable electric light system. The
Elyria-Dean "Homelite" will light your home with
the brilliancy of a city mansion at less cost than
public service companies. No knowledge of elec-

tricity is necessary—cranking is done away with by
the self-starting feature.

Write today for complete information to

The John Deere Plow Co., Portland, Oregon, or

The Dean Electric Co., Sole Manufacturers
1054 Taylor Street, ELYRIA, OHIO

Look for Elyritt'Dean

when quality's seen
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that they received the highest price re-

ceived for dried prunes in the State of

Oregon. There is very little knowledge
in common, so to speak. This lack of

uniformity in methods of growing, in

methods of evaporating, in the type of

product that is turned out, is a serious

condition. The prune business would
seem to have a bright future if prop-
erly handled. The Italian prune is a

favorite fruit among those people who
desire a tart or sour fruit, and there are

certain peoples, especially those of

Northern Europe, who have settled in

Eastern cities, who prefer this prune to

the sweet French prune. There will

always be a good market for a tart

prune properly grown; likewise there
will always be a good market for a

sweet prune properly handled, but it

will go to an entirely different class

of trade.

A question which we have to solve
is, "What prune shall we grow?"
Have we at the present time the ideal

prune for our conditions? We have
the advantage in that we grow a large,

tart prune. We have the disadvantage
in that some seasons rain interferes

with the harvesting of this crop and
often the fruit does not mature and is

too tart. The survey showed us that

there is a great variation in the Italian

prune. Undoubtedly there are also

many prunes called Italians which are

not. We need to get a better prune if

it is possible to secure it, and the

Division of Horticulture is now work-
ing on the problem. We have started

some prune-breeding investigations to

see if we cannot get a prune which
measures up to the market require-

ments somewhat better than the pres-

ent Italian prune. Every prune grower
in the State of Oregon can help us in

obtaining a better prune by reporting

to the Division of Horticulture when-
ever they find that they have a tree in

their orchard which has fruit that is

superior to the other trees as regards
size of fruit, quality of the fruit, and
especially in the early maturity of the

fruit. By proper selection, and pos-

sibly by certain crossing, we may be
able to get a prune which will be more
satisfactory than the present Italian

prune.
The maturity of our prune is a

serious question. We find that some
years the prune does not ripen as well

as others; it does not develop as much
sugar; does not drop off the trees.

What causes this variation? Is it

merely a matter of climate? WTiy is it

that often the ripest and best prunes
on the trees will not drop? Then there

is undoubtedly a temptation to shake
the trees too vigorously and to remove
fruit from the tree which should not be
gathered. At the same time unless

some precautions are taken much of the

fruit will be ruined, since it would
never drop.

Can we establish a field standard for

prunes? We find that in California

they have established a field standard

for grapes. Unless they come up to 17

or 18 per cent sugar they will not be

taken bv the association. Can we
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Ranching by Electricity

a Real Economy
Here is a 5-horsepower G-E motor mounted on a sled. The

equipment is in daiiy use on the ranch of E. A. Smith, Napa, Cal.
In the photograph the outfit is shown sawinffwood. but sawinswood is only

one of its many dutirs. The sled is moved around from place to place, wherever
power is required, to trrind feed, cut cnsilasfe or to pump water—savinpits ow ner

moni'y, because of the (,'ri'at amount of work performed at smal 1 power cost.

All over the West and Northwest, ranchmen, stockmen and farmers are

enthusiastic over

G-E Electric Motors
For Ranch Use

Convenience, economy and ability to get through hard jobs quickly and
well have made G E motors the favorites.

Electric service on your ranch will trive you all this convenience and econ-
omy and—in addition—your women folks can wash and iron, cook and clean

hy electricity and, in summer, you can operate a small refrigerating planter
run electric fans throughout your house.

G-Eelectric motors are the simplest of mechanisms—strongly made—no
small parts to get out of order. Repairs and replacements need not worry
you. Reliability of operation is assured the
owner of a G-E motor. It is made to deliver

power every hour in the day, and every day in

the year if necessary—it can be switched off

and on a mile away.
If you are not using it now you'll soon decide

to use electric power on your ranch—but before
you di'cide. send for our free illustrated book-
lets about Ranching by Electricity.

7Vi<- Gencytil Etcrlric Company wit/, on
Tft/itf^t, ^i^iadly an-^ict-y all questions re-

latins to the use of electric poTi'Cyfor ranch
and 7nayket garden irri^atiofi. ll'yite

to the nearest office of this coinpatiy.

GENERAL ELECTRIC COMPANY
Los Angeles

Denver
San Francisco
Salt Lake City

Seattle
Portland

Boise
Spokane

4307

establish a chemical standard of solids

or acids or sugar content? Or will it

be a specific gravity standard? Or will

it be one decided by noting certain

physical characteristics of the fruit?

We need to make a complete investiga-

tion of the evaporation of the prune.

The lack of common knowledge con-
cerning the various operations con-

nected with the evaporation process

shows that this subject should be given
some careful investigation. Is it pos-
sible to grade this fruit before it goes
into the evaporators, and if it is to be
so graded what basis shall we grade
it on? In the washing and the drying
and use of lye we should come to some
common understanding. Then there is

the matter of the amount of heat and
the time that certain grades of prunes
should be heated for the greatest

economy in evaporation. In the com-
petition for the world's prune trade

the Pacific Coast has got to look after

the pennies; it has got to save money
on every turn and at the same time
eliminate the inferior grades. We can-
not pay freight across the United States

and into Europe on inferior grades of

fruit.

It will be interesting to note just

what changes the prune passes through

WALNUTS
AS A

FOOD
A leading London medical journal

recently published an article concern-
ing WALNUTS as a FOOD, in which
it claimed that

"30 large walnut kernels con-
tain as much food value as
2% pounds of lean beef."

With beef worth approximately 20

cents a pound, to the consumer it

means that each walnut is worth
about 2 cents as a food product as
compared with beef.

You undoubtedly have space for at
least a few VROOMAN FRAN-
QUETTE trees on your place, if you
cannot plant more, and nothing else
will give you greater returns for so
little effort or trouble. Even as a
shade tree it is exceedingly desirable.
Our trees are first-class and prices
are right. Insist always on the
VROOMAN FRANQUETTE if you
want greatest results.

We have spent a lot of time and
money in securing dependable trees;
we now have them.

If interested address

Oregon Nursery Co.
ORENCO, OREGON

Reliable salesmen wanted.

from the green state to the cured con-
dition. Does the subjecting of this

fruit to the heat bring about certain

chemical changes? Does it bring about
maturity? Are there any ir^terchanges

of the sugars? This means that we
will have to make a chemical investiga-

tion of the prune. After the prune has
been evaporated can we then establish

a grade other than that which is merely
established according to the size? If

so, what shall it be? Then there is the

matter of processing. Are the present
methods of processing the best, or is it

going to be possible to improve upon
these methods? As soon as the fruit

has been processed, what is the relation

of former standards to those standards

that we may establish? How shall this

fruit be shipped? Are we going to be

able to handle it in such a way that we

will always ship it in boxes, or are we
going to be forced to put it in tin cans?
We can easily see, then, that we are
anxious to find out what grower's
methods are the best, whose methods
of evaporating and processing and
packing are the best, so that we can use
these, as standards.
Have we any competition in this

standardization? We certainly have.
The competition for the Northwest
prune comes from two sources, the
French prunes of California and the
prunes of Europe. While we have
overcome to a certain degree much of

the competition of French and German
growers, we receive very stiff competi-
tion from certain parts of Southern
Europe. In Bosnia, a part of Austria,

and in Servia it is estimated that the
crop this coming year will be very
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Insure Your FruitCrop
American Evaporators

Made in Five Sizes

Write for Samples of Dried Apples

AGENTS WANTED

Berger & Carter Company
Canning Machinery

San Francisco Los Angeles

FRUIT GROWERS, YOUR ATTENTION
Royal Ann, Bing and Lambert cherry trees; Spitzenberg and
Newtown apple trees; Bartlett, Anjou and Cornice pears, and

other varieties of fruit trees.

MONTE VISTA NURSERY
A. HOLADAY

SCAPPOOSE, OREGON

Orchardist Supply House
Pruning
Tools

Picking

Buckets

Orchard
Ladders

Warehouse

Trucks
Box Presses

Send for Complete Catalogue

E. A. FRANZ CO., Hood River, Oregon

large. It will probably be about three
times what the crop of the Pacific
Northwest was last season. Are those
people awake to these problems? You
will be interested in this translation
from the German paper, "Zeitschr.
Landw. Versuchwesen in Oesterreich"
(papers on agricultural experiments in
Austria) for April, 1913: "On July 29
the Experiment Station was asked to
undertake studies and investigations
concerning the establishment of Gorz
prunes in relation to the content of
sulphuric acid. These were taken up
according to the following program:
1. Establishment of the minimum
amounts of sulphuric acid which are
necessary to put the Gorz prunes in a
marketable condition, considering the
weather conditions at the time. 2.

Ascertaining the highest allowable
water content as related to the estab-
lishment of a good keeping quality.
3. Experiment to see in what way tlie

observed excessive content of sulphuric
acid and water can be diminished with-
out prejudice to the quality and the
rights of the consumer. 4. Determina-
tion of the content of sulphuric acid
and water in prunes as these come
from different centers of production
and in big and small lots. 5. Studies
whether and what relations exist be-
tween the water and sulphuric acid
content in prunes. 6. Proposals over
the kind and method of market police
control over prune marketing. The
carrying through of this program of
work was set at two years in length,
since naturally the time of harvesting
of prunes, which can only happen dur-
ing the ripening time of the Zweischen,
is confiend to a few weeks." (The sul-

phuric acid referred to constantly in
this standardization is the term used to

cover the fruit acids.)

What is to be our program in this

attempt to standardize the prune? I

should say that first we must organize
the growers of every locality where
the prune is an important business,
such as Salem, Dallas, Newberg, and
so on. These various organizations
should have frequent meetings. They
should first exchange ideas among
themselves as to their best methods.
Then they should get in touch with the
better growers and more skilled evap-
orators from other parts of the state,

inviting these men to visit their sec-

tions and give talks or demonstrations.
They should call upon the Oregon
Agricultural College to assist them
from time to time with its various ex-

FREE BOOK ON
RHUBARB CULTURE
BERRIES AND CACTUS
$1,000 profit per acre annually

growing rhubarb.
Write for book today

J.B.WAGNER, Pasadena
"The Rhubarb, Berry and Cactus Specialist"
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perts. They should call upon the
packers and the buyers, as these men
come very closely in touch with the
market problem and it is to their in-

terest to help the growers in every way.
It is to the interest of the packers and
buyers that the prune business keep in

a healthy condition; that the standards
be set high, that the demand be good.
Then I would suggest that all of
these different fruitgrowers' associa-
tions have a meeting at least once a

year in some central point where they
will all come together and discuss the
problem together and thresh it out, ex-
change ideas and get the benefit of each
others' experience. Not only should
we work from the point of view of the
grower, but also from the viewpoint of
the evaporator. Then an investigation
should be started of the evaporation to

see if we cannot get a better knowledge
for a basis as to what standards can be
established. Then likewise a careful
study of the processing or packing
should be made to see what the final

grades should be—to see what the final

package should be. Are some of our
processing practices faulty and do they
mean a loss of fruit? What relation

does processing bear to the prevalence
of mold or to poor keeping qualities?

Standardization in all probability
will have to be followed up by an in-

spection. Possibly we shall have to

inaugurate a certain kind of inspection
to see that the sanitation in connection
with the business is what it should be,

because if it is not sanitary then the
general public will find it out and
taboo the product. Second is the in-

spection to maintain the grades and
standards. We find, for example, that

in selling strawberries, apples and
pears it is necessary to have this in-

spection if we get the best results, and
after all the grower is not the man to

kick upon proper inspection. The role
of the Oregon Agricultural College in

this investigation will be an important
one. We are at your service; we are
here to help you. The divisions of
horticulture, chemistry and plant path-
ology are going to co-operate and try to

solve this problem. We now plan to

conduct a serious investigation into the
present methods of evaporation. We
shall trace the fruit from the time it

leaves the tree till it is ready to sell.

This will mean a certain chemical study
of the solids and acids, a study of the
technique of evaporating, including the
washing, grading, evaporation in rela-

tion to heat and ventilation, etc. The
pathological study will take up the
study of certain molds and fungous
growths and the technique of evapora-
tion. Then there is the subject of mites
and worms, which will be handled by
the entomology department. It may be
that we will not be able to solve this
problem in one year, but we hope to

get such information that will lead us
to establish certain standards in drying
this product. But if the prune is to
come into its own, if this business is

to develop to its greatest extent, it is

going to be necessary that the growers
get together and co-operate in this
attempt to standardize the prune.

J^ALFALFA
9S% PURE
Choice, recleaned seed—we
can furnish the seed tefted

for purity and germination.

THE CHAS. H. LILLY CO.
Seattle and Portland

"FOR YOUR

PRESSING

"Wheji the juice is in the apple''

Mount Gilead
Cider Presses

Why uot convert your "off-grades," "wind
falls," etc., from waste to worth? There's
a "juicy" profit in those apples for you.

A Mount Gilead Cider Press Outfit will

get it all out and put it in your pocket.
Our Cider Evaporators, Apple Butter
Cookers, Vinegar Generators, Pasteurizers,

etc., are mighty profit makers too.

Send for Our New '

Illnstrated Catalog:

The Hydraulic Press Mfg. Co.

60 Lincoln Ayenne, Mount Grilead, Ohio

Here is where we differ from others

—

we are producers as well as manufacturers

Silo of Clear Fir
40% to 60% saving
We furnish complete, a

silo of finest fir at an
amazing savin (?. Staves
are clear one-piece tir. No
sap or knots. J^aat for
years and years. Seattle
Silos liave

Improved
Swinging Doors
Never stick or bind. I Nev-
er have to be lifted. Swinfj:
in or out readily. Door
bars form ladder from
which hoops can lie

tiprhtened.
When silos are ordered

without additional lum-
ber to make a full car. we
can usually arran^re to
pret you car load rates.
Write Qfor special offer

to one farmer in each
township.

Since we began our revolutionizing policy of
selling users direct, many others would like it

to appear that they are giving buyers the same
opportunity.
Here is the difference: We are not wholesalers,

nor jobbers, nor merely mill owners. Every piece
of lumber and millwork produced in our mills comes
from forests owned by us.

Save 40% to 60%
Get lumber of better quality
"We own billions of feet of standing timber in Cali-
fornia. Oregon, Washington and British Columbia.
Do our own cutting, logging, railroading. Operate
six great mills. Our output is 20 to 30 carloads
per day.

Quick delivery— Satisfaction guaranteed
We fill all orders within 24 to 48 hours. Seven rail-
roads rush shipments to you. Delivery is made
within an average of two weeks. Satisfaction guar-
anteed or money refunded.
Write today for catalog and delivered prices.

Better still, send list of materials for estimate.
IVlail the coupon today.

HEWITT-LEA-FUNCK CO.
410 Crary Building, Seattle, Washington

HEWITT-LEA-FUNCK CO.
410 Crary Building, Seattle, Washington

Kindly send tlie tVillowing, (luoting piices delivered luy station:
( ) Catalog ofliiniber and millwork. ( I Special silo folder.

(Be sure to write plainly)

Name

Address

Business

lam planning to build as follows:
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Nine Kimball Cultivators in operation on property of Dufur Orchard Company, Dufur, Oregon, owned by the

Churchill-Matthews Company, 510 Spalding Building, Portland, Oregon. This company is using at this time
thirty-five Kimball Cultivators on their Dufur, Sheridan, Drain and Cottage Grove properties. This speaks

volumes for home-produced machinery.

The Kimball Cultivator
GREAT WEEDS AND FERN EXTERMINATOR

How to Use the Kimball Cultivator

to Keep Your Orchard in Perfect Condition

The first thing in the spring, as soon as the

ground is dry enough, it should be well plowed or

disced both ways, or diagonal if the trees are

planted in that manner.

The rest of the season nothing is needed but the

KIMBALL, which should be run over the ground

at least twice each month during the
summer, or as soon as the ground is

dry enough after a hard rain, or after
irrigation.

This will break up the crust and stop
evaporation, for when the soil bakes and
opens in cracks is the time of the great-

est evaporation.
More cultivation and less irrigation

will produce better fruit, and it will keep
longer than where too much water is

used.

RETAIL PRICE SCHEDULE
No. 4—41/^ feet, 6 blades, weight complete, 70 lbs $13.50 No. 10—12 feet, 10 blades, open center, weight com-
No. 5—51/2 feet, 7 blades, weight complete, 85 lbs 15.00 P'ete, 140 lbs $22.50

No. 6-6 feet, 8 blades, weight complete, 100 lbs 17.50 H-]? ^^t*'
""^ blades, weight complete, 185 lbs.

.
30.00

Ki -7-7x<.ni.ij -li 1^ ^nn il. ^o nn No. 13—One s'/2 and One 9 feet, 23 blades, gang, fully
No. 7—7 feet, 9 blades, weight complete, 100 lbs 18.50 rigged, weight 250 lbs.. . . 47.50
No. 8—8I/2 feet, 11 blades, weight complete, 115 lbs 20.00 Extra blades, $1.50 each; weight 5 lbs. each.
No. 9—10 feet, 13 blades, weight complete, 140 lbs 25.00 Extra frames, $1.00 per foot; weight 10 lbs. per foot.

TERMS : Cash with order, except to dealers with established credit. All quotations f.o.b. The Dalles, Oregon

W. A. JOHNSTON, Manufacturer
Long Distance Phone, Red 991 Office and Factory, 422 East Third Street, The Dalles, Oregon
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Charles White & Hall, Ltd.

Fruit Exchange

Victoria Street, LIVERPOOL
SPECIALTIES: FANCY APPLES AND PEARS

Suggestions and Tables for Fruit Growers
Compiled by Charles L. Hamilton, North Yakima, Washington, June 25, 1913

PRUNING
1—Winter Pruning: (a) Winter pruning has

a direct bearing on the size and color of the
matured fruit, (b) Size depends a great deal on
the ability of the tree's root system to supply
plenty of nourishment to the bearing surface;
if too much top or too much wood in general
is left on tree the fruit will be small unless
very thinly distributed over bearing surface,
(c) Color depends on the amount of sunlight
and air that can penetrate through the foliage
to the fruit.

2—Summer Pruning: (a) Summer pruning
has tendency to force trees to set fruit buds
for following season, (b) Summer cutting out
of watersprouts helps by (1) holding in check
the blight; (2) allowing more air and sunlight
to reach the fruit; (3) makes it easier to fight

the aphis, (c) Summer cutting back of new
growth and thinning out of larger limbs: (1)
makes less surface for action of wind; (2)
helps protect fruit from limb rubs and
scratches; (3) makes spraying easier; (4)
helps in the fight against the aphis; (5) allows
more air and sunlight to reach the fruit; (6)
tends to keep the tree from throwing out
w atersprouts.

CULTIVATION
Cultivation helps to hold the moisture in

the soil, allowing an even, uninterrupted flow
of sap to the bearing surface and thus insur-
ing a steady growth to the fruit, which makes
better quality.

COVER CROPS
1—Cover crops check the rapid wood growth

of the tree, thus allowing more air and sun-
light to reach the fruit. 2—They have a
tendency to make tree bear earlier and heavier.

IRRIGATION
1—Regular watering keeps the tree healthy

and the fruit growing steadily so that it will
mature normally at the proper time. 2—Lack
of water during too long period will cause
fruit to be small, dry and of a poor flavor,
and often cause it to mature ahead of its

season. 3—Over water supply or late water-
ing: (a) Often causes water core in apples;
(b) injures keeping quality of fruit. 4—Culti-
vated orchards should have water only three,
or at most four, times during the season on
heavy deep soil, but oftener on lighter or thin-
ner soils. 5—In case of cover crops, clover
requires more frequent waterings than alfalfa
on account of shallowness of root system and
heavy evaporation of leaves; the root system
of alfalfa grows very deep in the ground and
requires less frequent watering.

THINNING
1—Proper thinning helps tree to produce

marketable fruit each season; tends to avoid
danger of alternating crops. 2—Secures best
selling and most profitable crops.

3—Disadvantage of small sizes: (a) Brings
lower price on market, (b) Hard to sell even
at prices much lower than those asked for
larger sizes; small fruit usually means poor
quality, (c) Every box of small fruit takes
the place of a box of larger fruit and at less
than half the profit, (d) Takes greater weight
of fruit to fill box. fe) Takes nourish-
ment from soil without bringing profits that
can be used in rebuilding, (f) Exhausts the
vitality of the tree without adequate return

;

by far the largest percentage of the tree food
is used by the fruit in the formation of the
core and seeds, which are practically the same
in all sizes of fruit; flesh of the fruit consists
principally of water; small fruit thickly set
is heavier than larger fruit properly thinned,
(g) Cost more to pick, sort and pack than
larger sizes.

4—Advantages of large sizes: (a) Brings
highest prices in markets, (b) Is easy to sell
because demand is greatest. (c) Sustains
reputation for large sized fruit, which is one
of the chief assets of the Northwest. (d)
Takes less weight to fill box. (e) Is cheaper
to pick, sort and pack. (f) Cost of packing
and package being the same or less, every
additional cent over selling price of small
sizes means so much additional profit.

5—General points: (a) By proper attention
thinners can remove all inferior or blemished
specimens of fruit, and thus the energies of
the tree are sent into developing marketable
fruit, (b) Never leave two specimens of fruit
on the same fruit spur, cherries excepted, (c)

Fruit should be thinned, if possible, so that
the specimens next to each other will not be
directly in line on the limb, but alternating
from side to side.

6—Special Suggestions : (a) Peaches—Peaches
should be thinned from 6 to 12 inches, depend-
ing on condition and age of tree and amount
of fruit set ; the smaller the variety naturally
runs, the greater the distance they should be
left apart. Peaches smaller than 96 pack in
early varieties and 84 in Elbertas are not
wanted by the trade, (b) Prunes and Plums.
(1) Size plays a very important part in the
selling of prnues and plums. (2) The smaller
growing varieties, such as Italians, if very
heavily loaded, should be thinned so that the
matured fruit will be large enough to pack 6x6
or larger. (3) Hungarians, Bradshaws, Peach
Plums, etc., should be thinned out to 5 inches,
(c) Apricots and Yakimines. (1) The larger grow-
ing varieties, such as Royal, Moorpark, Yaki-
mines, etc., should be thinned out from 3 to 5
inches, depending on the age of the tree and
the setting of the fruit. (2) The older the tree

the farther apart the fruit should be left, (d)
Pears. (1) The larger growing varieties, such
as Bartletts, Buerre d'Anjou, Comice, Flemish
Beauty, etc., should be thinned from 4 to 10
inches. (2) Smaller growing varieties, such as
Winter Nelis, Fall Butter, Seckel should be
thinned out from 4 to 8 inches, depending on
the age of the tree. (3) The older the tree and
the heavier the setting of fruit the farther
apart the fruit should be left. (e) Apples.
(1) Apples that have a tendency to run small,
such as Winesaps, Grimes, Jonathans, Missouri
Pippins, etc., should be thinned from 4 to 10
inches. (2) Apples that run large, such as
King of Tompkins, Staymans, Rome Beauties,
etc., should be thinned from 6 to 12 inches.
The larger growing varieties will stand heavier
thinning than the smaller growing varieties,
without danger of overgrowing and spoiling
the keeping qualities of the apple. (3) The
older the tree and the greater the setting of the
fruit, the more urgent the need of thinning
and the farther the apples should be left

apart. (4) In thinning, aim to leave every
other apple on the opposite side of the limb.

PICKING
1—Care should be used by pickers not to

break off the fruit buds for the following year.
2—Never allow the orchard boxes filled with

fruit to stand in the sun.
3—Where possible, pick fruit during the

coolest part of the day.
4—Picking at proper time is just as import-

ant as any other part of the work, (a) Fruit
picked too early is usually unfit for food, (b)
Fruit picked too late is usually too ripe for
shipment, as in the case of overripe peaches,
apricots, prunes, plums, etc. (c) Apples
picked after heavy frost do not hold up well.

DONTBUYAN ENGINE
until you have investigated the Temple Gas-Gasoline-Disti]late-Kerosene-\
Alcohol Engines. Sizes: 1^-2-3-4-5-6-7-8-9-10-12-15-18-20-25-30-40-50 H. P. One
Cylinder, Double Cylinder and Four Cylinder Engines made to secure highest
efficiency and lowest operating cost. All Temple Engines are Slow Speed, Heavy Duty En-
gines; they occupy less than one-third of the space of the Horizontal Engine; they weigh from
one-third to one-half less than the weight of the Horizontal Engine and notwithstanding less

bulk and less weight, they are built stronger in proportion to strains. Explosions are located
low down on a fiat base, which overcomes violent vibrations. These advantages greatly
increase their range of use.

The Temple Engines cost nothing, as they pay for themselves in fuel sav-
ing and in securing from the machines operated their highest efficiency.
They save from one-quarter to one-half the fuel of the average engine.

The Temple Engines dehver a steady stream of power. Delivering a steady stream of
power, with vibrations overcome, they operate all farm machinery. Electric Generators, Trac-
tion Outfits, Portables, Saw Machines. River and Lake Boats, up to exceptionally low cost.

Temple Engines have won five first premiums for low
operating cost, for stability and steadiness of power.

"My engine ponsumes half the oil of my neighbor's, doing the same work."
Another: "My Temple Engine saves grain in threshing, due to its steady stream

of power."
Another: "I have all the contracting power business in my section, as no other

engine can compete with the Temple which I own.
THEREFORE—Don*t buy an engrine before investigating the Temple. This is the Company's 61st year as

manufacturers. It is one of the Pioueer Engine Makers of the country, which means reliability and durability of its product.

Write today for catalog and quotations and in regard to our THIRTY DAY FREE TRIAL.

THE TEMPLE ENGINE AND PUMP CO., DEPT. 32, CHICAGO, ILLINOIS
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Associations and Individual Shippers

MAKE YOUR"COIN"THROUGH COYNE BROS.
You devote your time and energy necessary for the production of the "finest apples in the land" and naturally want to get the

greatest possible compensation. We have the coin, storage facilities and innumerable ways of distribution which will result in
Coyne's "coin" for you. Therefore, let's get together. "Apples are the Mint" when disposed of by or through an Al distributor.
WE DOFF OUR HATS TO NO INDIVIDUAL OR FIRM. We can back up this statement with hundreds of references.

Don't delay writing at once. We will have our representative call and see you.

COYNE BROS., 118 West South Water Street
(
Fort Dearborn National Bank

^ /^TTT/^ A
"Health's best way— FINANCIAL CONNECTIONS \ Old Colony Trust and Savings Bank ^|,HII,A|-rll
Eat apples every day."

( National Produce Bank J
V/XXX V^'XTm. W

(d) Rain on fruit that is maturing injures the
keeping quality. (1) In the case of yellow
peaches, causes them to ripeu without showing
proper amount of yellow color, and often
causes them to turn black at pit. (2) Cherries,
plums, prunes and apricots will ripen and
start to decay soon after packing where rain
comes at time fruit is almost ready to move.
(3) Pears are affected in the same way as
cherries, plums, prunes, etc., but will hold up
longer. (4) Apples that receive heavy lains
when maturing will not hold up as long as
they would under proper climatic conditions.

.")—Care should be exercised in picking the
different kinds of fruit so the marketable
qualities will not be injured. (a) Cherries.
(1) Cherries should be carefully picked from
tree, so as to secure part or all of stem. (2)
When picking cherries, all blemished, mis-
shapen, steniless or green fruit should be
thrown out by pickers. (3) Pick into small
buckets and pour gently into orchard boxes.
(-1) 15oxes should not be filled over 6 inches
deep and should never be allowed to stand in
the sun. (b) Prunes and Plums. (1) Care
should be taken by pickers to pick fruit with

stems intact. (2 I Pickers should be very care-
ful in picking not to brush off the bloom. (3)
Gloves should not be used in the handling of
prunes and plums. (4) Prunes and plums
should be hard ripe for picking; fruit should
contain some sugar and be matured enough so
it will continue ripening and have a good
flavor. (5) Wherever possible, pack directly
out of picking buckets. (Saves handling, pro-
tects the bloom.) (c) Peaches. (1) Peaches
should be hard ripe for picking, (a) White
peaches should be in such a condition that
tliey will have lost that deep green cast and
show light green or silvery white and be filled

out. (b) Yellow peaches, when in condition
to pick, should have lost the deep green cast
and should show a golden yellow on the
sunny side. They should be well filled out.
(2) Peaches should be laid in basket or bucket,
never allowed to drop. (3) Pickers should
throw away all blemished or misshapen fruit.

(4) Baskets or buckets filled with fruit should
be hauled from orchard to packing house in a
wagon that has a good set of springs. (5)
Peach trees should be picked over from three
to five times during the season, (d) Apricots
and Yakimines. (1) Should be hard ripe for
picking. (a) Should show yellow over most
of specimen, (b) Should be matured enough
so that it will continue ripening and have a
good flavor. (c) Wherever possible, pack
directly from picking basket or bucket. (d)

W here necessary to haul loose fruit in orchard
boxes, care should be taken in pouring from
pail into boxes. (1) Place bucket in box, place
hand on fruit, tip bucket and allow fruit to

roll out gently. (2) Boxes should not be filled

over six inches deep. (e) Pears. (1) Care
should be taken not to pick fruit before it is

in condition to ripen. (2) Should be green for
shipment. (3) Large growing varieties, such
as Bartletts, Flemish Beauties, Clapps Favor-
ite, etc., should be 2% inches in diameter or
larger. (a) The first picking of Bartletts,
Flemish Beauties, Clapps Favorite, etc., from
young trees, should be 2% inches in diameter,
and from older trees that are heavily loaded
2% inches. (4) Pickers should be very careful
in picking to secure the stem of pear intact;

by lifting up and out, with a light side twist
on pear, it will come off spur easily without
breaking stem. Pears should never be
poured from bucket into orchard box, but
transferred by hand. (f> Apples. (1) Apples
should be carefully picked and handled, (a)

Care should be used by picker to secure stem
of apple intact. (bi By lifting up and out.

with a light side twist, apple will come off

spui- easily and without pulling out stem, (c)

Lay apple in picking basket; do not drop.
Eveiy apple dropped bruised two or more.
Bruised apples are unmarketable. (2) Large
apples should be transferred from picking
bucket to orchard box by baud. (3) Small
apples may be carefully poured from bucket
into box. " Place bucket in box, tip slowly,
holding band over top of bucket, allowing
apples to roll out gently. (41 Apples should
not be picked when frosty. (,^1 Windfalls, if

picked UP, should never be mixed with the
good fruit. (a) If a grower wishes to have
windfalls handled, he should first store them
away for two or three weeks so that bruises
will have a chance to show up. (b) It is im-
possible to sort whidfalls right if direct from
orchard.

SORTINCx

1

—

General Instructions : Sorters should study
the rules carefully until thoroughly familiar
with them, for on them, next to the packers,
rests the responsibility for proper grades, and
careful work on their jiart will make it possi-

ble for the packer to put up a good box of
fruit. Packers should be equally familiar with
grading rules and should not place absolute
dependence upon the work of the sorter. They
should look for and lay out the off grade fruit

which will sometimes be passed by the very
best sorter. On the packer, who is the last to

Ernest M. Merrick
WHOLESALE

Fruit and Vegetable Commission Merchant

Apples, Oranges and Potatoes a Specialty

Nos. 937-939 B Street, Northwest, WASHINGTON, D. C.

REFERENCES: American National Bank, Washington
District National Bank, Washington

Are you well represented IN MILWAUKEE? If not line up with

ALPHONSE J. CONROY
Broker \ "OT /^T^C! Fruits
Distributor Vy/^XVJLiV^ A i3 Vegetables

Marlteting Agent for Growers' and Shippers' Associations

Reference: Bradstreet's, Dun's

Chamber of Commerce Building

MILWAUKEE, WISCONSIN

/^/\T ¥\ A C^^M ''^ the iDest way of keeping

l/ULU OiUKiiUjI rt t- everybody knows
that. 1 he Cooper bystems

are the best method of applying cold storage, and those who are

using these systems know it, too. Circtilation of the air, purity of

the air and htimidity or moisture content of the air, is under con-

trol at all times. Write us for descriptive matter, estimates and
suggestions. We have been in the perishable goods and cold

storage businees for twenty-five years.

MADISON COOPER COMPANY
130 COURT STREET CALCIUM, NEW YORK

Refrigerating Engineers and Architects

WHEN WRITING ADVERTISERS MENTION BETTER FRUIT



BETTER FRUIT Page S9

see the fruit before it is wrapped and packed
in box, lies the ultimate responsibility for the
proper grade and pack.

2

—

Apples: lai Apples should be sorted from
orchard boxes into four boxes where the three
grades. Extra Taney, Taney and C grade, are
made; only thiee boxes will be necessary where
C grade is not packed. Place the box for the
Extra Taney on the right-hand side of the
oichard box, box for Taney on left of orchard
box, and where C grade is packed place a box
for them on the left of the box for Fancy;
place a cull box on the floor, lb) Care should
lie taken by the sorter to mark the grade on
each box in such a way that marks will not
show when boxes are used for packing and are
nailed up. ici in sorting, apples should be
laid in the box, not drupped. (d) If one end
of the box is filled full of fruit and apples
allowed to roll from that end to the other,
punctured apples and bruises will be the
result, (e) Where apjiles arc packed into the
single grade to be known as T-ancy, only two
boxes are necessary, one on the right of the
orchard box for the Fancy and one on the floor
for the culls. If C grade is to be packed, an-
other box to contain them should be placed on
left of orchard box.

.3

—

Pears: The ai)ple suggestions apply also
to pears.

4

—

Peaches. Apricots. Prunes. Plums, Cher-
ries, etc.: Sorting out of inferior fruit should
be done by pickers in the orchard when pick-
ing and by the packers when packing.

PACKING
1—Proper packing is just as important as

proper sorting, for a good, neat pack helps sell

the fruit. Oljservc these two rules carefully:
la) Wrap fruit neatly, lb) Do not mix sizes;
failure will mean an unattractive package,
which will injure the sale of the fruit. There
should be little variation in the sizes in the
packed box, Ijecause the use of different sized
specimens makes it impossible to keep all the
spaces the same size, consequently the packer
loses the alignment and is in danger of chang-
ing the pack.

2—Cherries—iO-lb. bo.res : (a) In making
box, top should be nailed on, bottom left off.

(b) Box should be placed before packer with
open bottom uo. Ic) Carefully pack the bot-
tom tier, which will be the top when iiack is

completed. Id) In packing the first tier care
should be taken by the packer to place the
flattest side of the cherry next to the board,
(e) Two boxes should be used. WTaile filling
in the first box that has been faced, pick out
proper sized fruit to face the second box. (f)

Use only the square pack, never a broken one.
Ig) Hoth ends of box must be packed alike.
Ill) Keep all stems on first two tiers up, and
all stems down on the bottom, which will be
the top of the box to the packer, (i) See that
the corners are well filled. Ij) After box is

nailed up there should be no stems showing.
Edges of box where cherries are exposed
should present a packed appearance, (k) Nail-
ers should be very careful when lidding up not
to cut or mash any of the fruit; all such cher-
ries should be removed and replaced w ith good
fruit.

3—Cherries—W-lb. or 25-lb. boxes: Follow
same instructions when packing either 20-lb.
or 25-lb. boxes as those given for 10-lb. boxes,
except that two tiers should be packed instead
of one.

4 — Cherries — Strawberry crates: Where
strawberry crates or four-hallock carriers are
used for packing cherries, hallock should be
well filled, shaken down and topped or faced
so they will be l ounding full. There should be
no stems showing. Use square pack.

FARM BOOK-KEEPING
Run your fruit farm like a factory. Keep

costs and records and know the profitable

departments of yotir farm the same as any
commercial business.

Run your farm Intelligently. It pays.

Hadley's Perpetual Farm Book-keeping
System will do this for you. It is not a
book, but a complete system.

We teach you free. Instructions and
illustrated examples w-ith each set.

Price $6.o0, delivered at your postoffice.

Nothing- else to buy.

Show this to your banker. He'll tell you
to buy it.

Send postoffice order or bank draft.

Dept. B. F.

CHARLES R.HADLEY COMPANY
Los Angeles, California

Reference: First National Bank, L. A.

(or ail

Orchard Work
The Holt Baby Orchard Caterpillar

will haul your fruit to market, displacing
16 horses and their teamsters. Requires
but 20 gallons of fuel and one gallon of

lubricating oil in ten hours. Hauls on any road

—

loose, soft, wet or hilly.

It will plow or cultivate your orchard without
injuring the trees. Its height is but 58 in.

Reg. US PeitOff.

Turns in its own length. Its large traction surface allows
it to do its work in any soil, whether loosely cultivated or
soft and wet. The weight, less than 5 tons, is distributed
over such a large ground area that it will not pack the soil,
causing moisture to escape. Ground pressure but seven
pounds to the square inch.
It burns all the cheaper grades of distillate. Distillate
costs less than kerosene.

Fill out coupon and write for new illustrated catalogue BF today.

THE HOLT MANUFACTURING COMPANY Name
Spokane, Washington

PORTLAND OFFICES
J. W. HILL, Agent

617 Lumbermens Building
Portland

Address

City or town

5—Apricots , \akin>ii\cs. and all the larger
varieties of Prunes and Plums, ami all such
fruit: lai Should be packed in four-basket
prune crates, unless special order is given to
put them up otherwise, (b) Pick as large a
percentage as possible with stems on; throw
out all stemless fruit where skin is broken or
torn, (c) Fruit too small to pack 6x6 should
never be packed in prune crates and should
only be shipped in 4-inch peach baskets where
special order is given, (d) Wherever possible
use square pack, (e) Size of crate 4 V2Xl6xl7''v,
except for extreme sizes, then increase or
diminish depth only, (f) Care should be used
by the packer in placing the paper in the bas-
ket. Crate should be placed on |)acking table
with slatted side toward packer; after four
baskets are fitted into the crate, they should
have the paper fitted into them in such a way
as to cover half the bottom of each liasket,
allowing the remaining paper to lap over the
slatted sides of tlie crate; after first tier is

packed in basket fold paper over it and pack
second tier, which in turn should be covered
by the paper, and the third or last tier packed,
after which the remaining paper should be
folded over the top. (g) Pack all Italians and

Tragedies three tiers, stem end down; pack top
tier with creased sides lined up. (h) Varieties
that will go 4x4 in a square pack or larger
may be packed two tiers; Hungarians, Brad-
shaws. Peach Plums and similar varieties
smaller than 5x5 should not be packed.

6—Crabapples : (a) Crabapples should be
shipped in apple boxes only, unless otherwise
specified, (b) Double line the boxes and fill

in. (c) Care should be taken by those filling
in boxes to keeii out all imperfect fruit; boxes,
after being well shaken down and nailed up,
should have from 1 to IVo-inch bulge, counting
ton and bottom, (d) Never mix varieties.

7—Peaches: (a) Pack direct from picking
pail or basket into two, three or more boxes if
the fruit does not run uniform in size. (b)
The folded ends of the paper on wrapped
peach should go down, as a cushion for the
fruit to rest on. (c) In packing, the boxes
should rest on an incline, with the lower end
to the i)acker. The peaches in the top tier
should rest in the spaces between the peaches
in the lower tier, so that no peach will rest
squarely on top of another. (d) In packing
the larger sizes, both tiers should be carried
forward together, so as to regulate the height
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OUR SRECIA l_T I E S

BOX APPLES and the
three big JT

EACHES
EARS
RUNES

We handle more box apples than any concern in Ohio and want to hear from every
grower and shipper who will have either large or small lots to offer.

Let us hear from you at once.

I. N. PRICE & CO., CINCINNATI, OHIO
REFERENCES: ANY BANK OR CREDIT AGENCY

of the pack, (e) The stem of the peach should
always be packed down, (f) Each box should
show a bulge not to exceed % inch, (g) The
packed box should never be accepted by ware-
house where the fruit is loose and the box
rattles, (h) All peaches that go five across the
end of the box or smaller should be packed
in a 3x3 pack. Those larger than five across
the end of box should be packed 3x2. (1) 3x3
Pack—Place first peach in lower left-hand cor-
ner, the other two to be so placed that the
space between the first and second and second
and third will be the same size as that between
the lower right-hand corner of box and the
third peach. Place the next three peaches in
the spaces formed by the placing of the first

three, continuing the pack in the same manner
until the tier is finished, always taking pains
to see that the spaces are the same size and the
alignment of the fruit is perfect. In starting
the second tier begin on the opposite side of
the box and pack directly over the spaces
formed by packing of the first tier. (2) 2x3
Pack—Start the box with the two and then the
three. Place the first two peaches so that the
spacing between the peaches and the two cor-
ners of the box will be the same as that be-
tween the peaches. Place the three peaches in
the spaces provided by the placing of the first

two. Continue the pack in the same manner,
remembering always to keep the spaces the
same size and alignment perfect. Pack the
second tier directly over the spaces formed by
the packing of the first tier.

8

—

Pears: (a) Two or more boxes should be
used in packing pears, (b) Always pack direct

J. M. SCHMELTZER, Secretary

HOOD RIVER ABSIRACI COMPANY
HOOD RIVER, OREGON

ABSTRACTS INSURANCE
CONVEYANCING

The Best FruitLands
CLOSE TO THE BEST MARKETS

For information address

STATE BOARD OF AGRICULTURE
DOVER, DELAWARE

Portland Wholesale
Nursery Company

Rooms 301-302 Stock Exchange Building
Corner Third and Yamhill Streets

PORTLAND, OREGON

from box into which fruit has been sorted,
never from a canvas table, (c) Bartletts and
Flemish Beauties should weigh, when packed
and nailed up, 52 pounds. A variation of from
51 to 53 pounds is permissible if pack is good,
(d) The Clapps Favorite, which is a lighter
pear, should weigh when nailed up from 49 to
51 pounds; nothing under 49 pounds should be
accepted by the nailer. Those over 51 and not
to exceed 52 pounds may be accepted if pack
is good and lid will go on without cutting or
mashing fruit, (e) Buerre d'Anjou and Comice
should weigh frim 48 to 50 pounds, (f ) Winter
Nelis should be packed 5 tier deep, never 6.

The smaller sizes will be light, often not over
46 pounds, but are acceptable if the pack is

tight, (g) The weight of the packed box should
be regulated by the firmness with which pears
are placed in the tier, (h) The large 3x2s and
3x3s should be packed loosely, while the
smaller sizes should be packed tightly. All
4x3 packs should be tight, (i) Care should be
taken by nailer not to cut or crush any of the
fruit along the edges of the box; all such fruit
should be removed and replaced by good pears,
(j) The proper way to place pear in the box

—

in starting the tiers of any pear pack, the first
row along the end of the box should be laid
with the blossom end of fruit toward the end
of box, and with the stem pointing directly
away from the packer and slightly down; the
remaining pears of each tier should be so
placed that the stem will be pointing directly
toward packer and slightly up. (k) Never line
pear boxes. (1) The first tier should always
be packed with the smooth wrap of the paper
down, that is, the bottom of the box should
always be faced so that the nailed up box will
present a neat appearance, (m) The 3x2, 3x3
and 4x3 packs should be used in the packing
of pears. (1) 3x2 Pack—AU 3x2 pear packs
should be four tiers deep. Start the pack with
three pears, placing them in the lower end of
box in such a way that there will be one in
each corner and one in the center. Place the
next two in the spaces provided by the pack-
ing of the first three; continue pack in the
same manner until the tier is finished, remem-
being always to keep spaces the same size and
the alignment perfect. Pack second tier over
first tier spaces, third tier over second tier
spaces, and fourth tier over third tier spaces.
(2) 3x3 Pack—This pack should always be five
tiers deep. In starting 3x3 pack, nlace the
first pear in lower left-hand corner of box, the
other two to be so placed that the distance will
be the same between the first and second and
second and third as that between the third
pear and lower right-hand corner of box. The
next three pears are placed in the spaces pro-
vided by the placing of the first three, and
continue the pack in the same manner until
the tier is finished, remembering always to
keep the spaces the same size and the align-
ment perfect. The second tier is to be packed
over the first tier spaces, the third over the
second tier spaces, the fourth over the third
tier spaces, and the fifth or last tier over the
fourth tier spaces. (3) 4x3 Pack—This pack
should always be five tiers deep. In starting
the 4x3 pack, place a pear in each of the two
lower corners, the next two to be so placed
that the spaces between the two <;orner pears
and the two inner pears will be the same size

as the space between the two center pears.
Place the three pears in the spaces provided
by the placing of the first four. Continue to
pack in the same manner until the tier is fin-
ished, remembering always to keep the spaces
the same size and the alignment of the fruit
perfect. Pack the second tier in the first tier
spaces, third in the second tier spaces, fourth
over third tier spaces, and fifth over fourth
tier spaces.

9

—

Apples: (a) From two to five boxes
should be used when packing apples. (b)
Always pack direct from orchard or peach box
into which apples have been sorted, never from
a canvas table, (c) A box should be placed in
a convenient position to receive the odd sized
apples, for which no box has been started.
There are twenty or more different apple
packs, so it will readily be seen that all the
different sizes cannot be packed at one time,
(d) All apples should be packed on cheek,
with the stem directly from the packer. Never
allow the apples to slip sideways, as that
brings the stem of one apple in contact with

A PANORAMIC VIEW
of the

Famous Hood River Valley

showing
13,000 acres of apple orchards, Mt.

Hood, Mt. Adams and the Columbia
River Gorge.

40 inches long Price $1.00

SLOCUM & CANPIELD'S BOOK AND ART STORE

Hood River, Oregon

HONEST TREES ATI

HONEST PRICES
Order your trees direct from longest

established, most reliable nursery in the

West. Save money - avoid disappoint-

ment. 500 acres— 50 years thoroughly

rehable dealings. Get our list and prices

before you buy a tree :

T H*E

WOODBURN NURSERIES

Woodburn, Ore.

Don't Neglect
Fall Spraying"SCALECIDE"Fall Spraying

is Best

TRADE MfiRK REG. U. S. PAT. OFF

"Scalecide" will positively destroy San Jose, Cot- Our booklet, "Scalecide, the Tree Saver" proves

tony Maple Scale, Pear Psylla, etc., without injury our every assertion. Mailed free. B.G.Pratt
to the trees. Endorsed by Experiment Stations. Co., Dept. "b", 50 Church Street, New York City.

50-gallon barrel delivered to any railroad station in the United States, $30
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the side of another, often causing punctures

;

it also fills up the spaces and changes the
alignment of the fruit. (e) To regulate the
height of apples on end of box, place the end
apples in the box in such a manner that the
shortest diameter from cheek to cheek will
come directly up and down; after packing the
first two rows next to end of box in such a
manner, apples may be turned so the greatest
diameter from cheek to cheek will be up and
down. If packed in this way the box when
finished will have a good bulge and the ends
will not be too high, (f) A bulge of from 1 to

1% inches on all packed boxes, counting top
and bottom, is required, (g) Loosely packed
boxes, as well as those that are too high,
should not be received at warehouse exeepi
for a repack, (h) Apple packs: 2x1, 2x2, 3x2
and 5-tier straight. (1) The 2x1 pack takes
care of all those apples that are larger than
three across the end of box. Pack should be
three tiers deep. Start the box with the two,
one in each lower corner of box next to packer.
Place the one in the space between the two
corner apples ; then place next two in the
spaces on either side of the one. Continue
pack until tier is finished, always remember-
ing to keep stems directly from packer, spaces
same size, apple on cheek, the alignment per-
fect, and the apples in their tier firmly held in
place by the pack. The second tier is to be
packed over the first tier spaces, and the third
over the second tier spaces. (2) The 2x2 pack
takes care of all apples larger than four across
the end of box and those that are just large
enough to go three across end. They should
always be four tiers deep. Place first apple in
lower left-hand corner of box, the next to be
so placed that the space between it and the
first apple and the space between it and the
lower right-hand corner of the box will be the
same size. The next two apples to be placed
in the spaces provided by the placing of the
first two. Continue pack in the same manner
until tier is finished, always remembering to
keep stems directly from the packer, spaces
the same size, apples on cheek, the alignment
perfect and the apples in the tier firmly held
in place by the pack. The second tier should
be placed over the first tier spaces, the third
over second tier spaces, and the fourth over
third tier spaces. (3) The 3x2 pack takes care
of those apples larger than five across the end
of box and up to and including those that will
just go four across the end. Place first three
apples in lower end of box next to packer in
such a manner that there will be one in each
corner of the box and one in the center. The
next two to be placed in the spaces provided
by the placing of the first three. Continue the
pack in the same manner, always remember-
ing to keep the stems directly from packer,
apples on cheek, spaces the same size, align-
ment perfect, and the apples in the tier held
firmly in place by the pack. The second tier
should be packed over the first tier spaces, the
third over second tier spaces, the fourth over
third tier spaces, and the fifth or last tier over
fourth tier spaces. (4) The 5-tier straight pack
takes care of all those apples that are just
large enough to pack five across the end of the
box. It is the only apple pack to be used
where one apple rests squarely on top of an-
other apple.

10—Nailing Up: (a) The nailer should be
thoroughly familiar with the rules, because he
is the last person to handle the box before the
lid is nailed on. It should be his place to turn
back to the packer those boxes that are not
properly packed; those that are too high or
too low, or those in which the pack has been
changed. He should also be able to tell

whether the sizes are mixed, and if so send
them back for repack. Unattractive packs,
that is, those in which the fruit has been
poorly wrapped, should not be accepted by
him. (b) Care should be taken by the nailer
not to injure the fruit in the packed box by
the manner in which he nails it up.

11—Tiering on Ranch: (a) Wherever possi-
ble the nailer should stack the nailed up boxes
away in such a manner that each size, grade
and variety will be separate, (b) The 10-lb.
cherry boxes should be stacked with top down,
(c) Apples and pears should always be stacked
on side, with all the markings one way. (d)
Prune crates, strawberry crates and peach
boxes should always be stacked so that the
weight comes on the cleats. All stamped ends
should be one way in stack.

12—Hauling Into Warehouse : In loading
wagon with fruit to be taken to warehouse or
to a car, each load should contain boxes of the
same size, grade and variety, as far as possi-
ble; that is, do not mix sizes, grades and vari-
eties in a load if a load can be made up other-
wise. There are certain places in the ware-
house marked off for each variety, each size
and each grade. If in making deliveries to the
warehouse two or more varieties, two or three
grades of each variety, and six or ten sizes of
each grade are made in the same load, there
can be only a few boxes to go into each stack.
Consequently, when fruit is loaded into car
only a few boxes of that one load can be run
into it, and when returns are made on the fruit
it will be found that the one load may be
divided into eight, ten or even more parts and
sent out in that many different shipments.

PEARSON
Cement
Coated NAILS

RECOGNIZED AS THE WORLD S STANDARD
Merit coupled with honest count and uniform quality did it.

'The sweetness

of low prices

never equals

the

bitterness of

poor quality"

WE MAKE 200 DIFFERENT SIZES,

SUITABLE FOR EVERY PURPOSE

J. C. PEARSON COMPANY, Inc.
Boston, Massachusetts

Sole Manufacturers

A. C. RULOFSON CO.
Monadnock Building, San Francisco

Pacific Coast Sales Agents

OPPORTUNITIES
FOR HOME MAKING IN

CENTRAL OREGON
Here's an opportunity such as rarely occurs. The fertile valleys
west of the Cascade Mountains invite the homeseeker. Thou-
sands of new settlers have taken up homes there during the past
two years and won independence as truck gardeners, fruit grow-
ers, poultry raisers and general farmers.

Get This New Oregon Booklet Free
Over ten million acres of free government land in Oregon await-
ing the plow along the Oregon Trunk Railway. The Great
Northern Railway has just published a booklet describing the
manifold opportunities for homemaking in Central Oregon, and
telling where this land is located and how to procure it. Oppor-
tunities were never better than at present. Fill out attached
coupon and mail to-day to

E. C. LEEDY, General Immigration Agent, ST. PAUL

"See America First"
Mr. E. C. Leedv,

G.I.A., G.N.Ry., St. Paul, Minn.

Please send me copy of your free bulletin on

Central Oregon. I am interested in procuring

land in County.

Name

Naiional Park Route
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True-to-Name
Nursery, Inc.

GALLIGAN BROS., Proprietors

HOOD RIVER " DUFUR
OREGON

Wholesale—Retail
Offer a general line of nursery stock

propagated from the best bearing trees

in Hood River. Seventeen years in the

business enables us to grow, dig and
pack trees in a scientific manner.
We guarantee satisfaction.

Commercial orchards a specialty.

Write for direct-to-planter prices.

True-to-Name Nursery, Inc.

HOOD KIVER, OREtiOX

Phone 475)«

BUY AND TRY

White
River

Flour

MAKES

Whiter, Lighter

Bread

Besides yom* regular order of

Nursery Stock
be sure to get a few

THIS YEAR

The Vineland Nursery Co.
Box 8

Clarkston, Washington

AGENTS WANTED

WIN'
Date for

^ aiiety and Color Earlj- Districts
Akin, Dark red, 75% 9-20 to 10-10
Apple of Commerce, Red stripe. 0^)% . . . . f)-'?(i to 10-2,5
Arkansas Black, Dark red, 75% 9-23 to lO-l.'i

Bell, Yellow, Yellow blush S-25 to 9-15
Ben Davis. Yellow, red stripe, 50% 9-25 to 10-25
Ben Hur. Yellow, red stripe, 50% 9-1 to 9-20
Bismarck. Ked splashed, 50% 8-20 to 9-10
Champion, Red and yellow, 50% 9-15 to 10-15
Baldwin. Bright red. 75% 9-5 to 10-1
Chicago. Dull red, 50% 9-10 to 9-30
Co.K Orange Pippin. Yellow, red cheek...
Delicious. Red and .yellow, 75% 9-15 to 10-15
Delaware Red, Bright red, 75% 9-25 to 10-15
Fall Wine. Bright red. 75% S-25 to 9-15
Gano (same as Black Ben). Red to dark

red. 75% 9-1 to 10-1
Grimes. Yellow S-25 to 9-20
(iolden Russet. Yellow russet 9-15 to 10-10
Hoover. Dark red to lili'ck with red. 75% 9-15 to 10-10
Hul>li,-.nIston. Vellort s]ila.shed, 50% 9-1 to 9-25
Hyde's Kiuft. Yellow si)lashed with red
and yellow. 50% 9-1 to 9-15

Ingram. Red .striped, 50%; 9-25 to 10-15
,Teniton, Dull red, 50% 9-20 to 10-15
.Tonallian. liri;'ht red, 75% 9-1 to 9-25
Kaiglni Spil zeulierg. Striped, 50%
Kentisli. Yellow 9-10 to 10-1
King David. Dark red to black. 75% 9-1 to 9-20
Kinnaird. Dark red, 75% 9-15 to 10-5
Lady Apple. Green, red cheek 9-25 to 10-20
ilaua Apple. Green g-.SO to 10-20
Jfammoth S Twig. Red and green, 50%. 9-20 to 10-20
Mcintosh. Brisht red, 75% S-20 to 9-15
SfcMahon. Pale yellow to white 9-20 to 10-5
Jfother. Reil. 75% 9-20 to 10-10
Mis .iuri ripiihi. Red striped, 75% 10-1 to 10-25
Xoiili. in Si.\ Red striped, 50% 9-1 to 9-20
.Xdiiliut^i iiiri ning. Green 9-15 to 10-1
Ortley. Yellow 9-20 to 10-10
Oregon Red
Pewaukee. Dull red striped, 50%> 9-20 to 10-10
Pr.yor Red. Dull red and striped, 50%,. 9-1 to 9-20
Ra.mho. Green, dull red striped. 50%.... 9-5 to 9-20
Red Cheek. Green, red cheeked 9-10 to 9-25
Red Granada. Red over light green, 50%. 9-20 to 10-10
Red Russian
Rhole Island Greening. Green 9-1 to 9-25
Rome Beauty. Green, red mottled, 50%.. 9-15 to 10-5
Hoxbnry Russet. Russeted 9-25 to 10-20
E. New Spitzenberg. Bright red, 50%; 9-15 to 10-5
Salome. Light yellow, red striped, 50%,. 9-15 to 10-1
Senator. Bright red. 75% 9-25 to 10-20
Shakelford. Pale greenish yellow, lightly

striped Hith red 9-1 to 9-15
I^. Spitzenherg. Red over yellow, 75%.,. 9-15 to 10-5
Stark. Pale green blush, mottled red, 50% . 9-19 to 9-25
Steele's Red or Sutton. Bright red, striped

carmine. 75% 9-15 to 10-25
Stayman, Greenish yellow, covered by dull

red stripes, 75% 9-15 to 10-10
S.waar. Greenish yellow 9-15 to 10-1
Tolman. Yellowish green 9-15 to 10-1
Wagener. Red over .yellow. 50% 9-5 to 9-25
Waxen. Yellow with light blush 8-15 to 9-1
Walbridge. Yellow washed with red and

striped. 50% 9-25 to 10-15
Willow Twig. Dull green mottled, splashed

and striped with dull red. 50%; 10-1 to 10-25
Winesap. Deep red. 75% 10-1 to 10-20
Winter Banana. Clear yellow, pinkish red
cheek 9-20 to 10-1

Wliite Winter, Pale green to white, slight
Hush 9-20 to 10-1

Yellow Newtown. Yellow, slight pink blush 9-25 to 10-20
York Imperial, Yellow blushed with pink,

75%. 10-1 to 10-20
A'andernool, Red. 73% 9-20 to 10-10
Wealthy (Bitter Root)

?l APPLES
Picking Per Cent of Common Storage
Late Districts 31t 4t 4Jt 5t Use M'th of Maturity
10-1 to 10- 20 9 IS 45 35 Jlkt & defsert December
10-1 to 10- 25 1 •13 64 20 llarket >Iarch and .\pril

10-10 to 10- 30 20 40 35 5 Market Marcii and May
65 30 Mkt & culinary Oct. and Nov.

10-i to 10- 30 15 50 30 5 Market Feb. and March
9-15 to 10- 10 35 10 Mkt & culinary December
9-1 to 9- 20 65 30 5 Culinary Sept. aud Oct.
10-1 to 10- 25 60 33 5 2 Market .Taniiary
9-15 to 10- 15 24 43 30 3 Mkt & dessert Xov. and Dec.
Q OK in9-.iD to 10- 15 15 45 30 10 Market I>ecember

Dessert
f^'ov. and Dec.9-20 to 10- 20 65 25 10 Mkt & dessert

10-1 to 10 25 3 57 30 io Market Feb. and ilarcli
9-1 to 9 25 5 25 70 Dessert Oct. and Nov.

9-25 to 10 25 20 60 15 5 Market Feb. and March
9-5 to 9 25 2 28 45 25 Cul. & dessert Oct. Nov. Dec.

10-1 to 10 25 5 30 50 12 Dessert .lanuary
10-1 to 10 25 35 50 13 2 Culinary December
9-15 to 10 15 18 42 30 10 Dessert Nov. and Dec.

9-1 to 9 25 35 40 20 Cul. & dessert Oct. and Xov.
10-1 to 10-20 's 32 40 10 Cul. & dessert Feb. and l\tarch
10-1 to 10 25 3 2T 70 Dessert .Tan. aud Feb.
y- 10 10 iu 25

'5 28 40 21 Mkt & dessert Nov. aud Dec.
Cul. & dessert

9-25 to 10 15 75 20 5 Mkt & culinary .Tan. aud Fei).
9-15 to 10 10 3 27 40 30 Market Oct. and Nov.

10-1 to 10 20 10 35 45 10 Mkt & dessert Tan. and Feb.
10-20 to 10 25 Very small Dessert Dec. and Tan.
lU-lU 10 lU 30 18 52 25 5 ^Market ^larch aud ,\pril

in-1 to 10 30 30 50 20 Market Tan. and Feb.
9-1 to 9 20 5 50 30 is Dessert Sept. and Oct.

10-1 to 10 15 80 18 Culinary November
10-1 to 10 15 18 42 30 i() Dessert Nov. and Dec.
lu- 10 to 11 1 1 10 39 50 Market March and Aiu'il
9-15 to 10 1 30 40 25 5 Cul. & dessert Oct. and Nov.

10-1 to 10 20 65 25 10 Culinar.v .Tantiary
10-1 to 10 20 17 43 30 io Dessert Nov. and Dec.

10-1 to 10 20 if) 43 35 iii Culinary February
9-5 to 9 25 10 40 40 10 Culinar.v .Tanuary
9-15 to 10 1 1 12 47 40 Dessert Oct. and Nov.
9-20 to 10 10 20 50 25 5 Culinary Nov. and Dec.

10-1 to 10 20 5 55 35 5 Dessert Febniary

9-15 to 10 10 28 42 25
'5

Culinary Tanuary
10-1 to 10 20 65 25 10 ]\'Ikt & culinary Dec. and Tan.
10-10 to 10 25 12 48 30 in Culinary March
9-25 to 10 15 7 33 45 15 Cul. & dessert Dec. and .Tan,

9-26 to 10 15 5 30 45 20 Market December
10-10 to 10 30 12 38 40 10 Market .4pril

9-10 to 10 1 18 52 25 5 Market Oct, and Nov,
10-1 to 10 20 22 48 20 10 Cul. & dessert Nov. and Dec,
9-20 to 10 10 25 55 18 2 Culinary Nov. and Dec.

9-25 to 10 15 12 43 33 10 Dessert November

10-1 to 10 15 35 45 17 3 Cul. & dessert Tanuary
9-25 to 10 15 15 50 20 15 Dessert February
9-20 to 10 15 15 50 30 5 Dessert Novemlier
9-15 to 10 1 10 55 25 10 Dessert November
8-25 to 9 15 15 45 40 Culinary Sept. and Oct.

10-5 to 10 25 27 45 25 Culinary Feb. aud March

10-10 to 10 30 5 25 50 20 Cul. & dessert March and .April

10-10 to 10 25 10 25 40 25 Cul. & market Feb. Mar. .\pril

10-1 to 10 15 55 35 10 Mlit & dessert Dec. and Tan.

10-1 to 10 -20 12 48 30 10 Dessert Dec. Tan. Feb.
10-1 to 10-25 15 45 25 15 Cul. mkt. des't Feb. Mar. April

10-10 to 10-30 25 45 25 5 Cul. & market .April and ^lay
10-1 to 10 20 15 43 35 5 Dessert February

EARLY APPLES
Date for Picking Per Cent of Month of

Variety and Color Kaily Districts Late Districts 3?.t 4t 41t 5t Use Maturity
.Alexander. Yellow, red striped 8 1 to 9 1 8 2 to 9 7 75 20 Culinary Sept. and Oct.
.Astrachan. Green, red striped 17 to 8 15 7 22 to 8 25 5 i» 65 Cul. & dessert Aug. and Sept.
Bailey Sweet. Red S 7 to 8 20 S 1 5 to 9 1 10 50 40 Dessert Aug. and Sept.

7 19 to 8 10 8 6 to 8 20 90 8 2 Culinary September
Blue Pearmain. Dark red, 75%> 9 2 to 9 20 9 8 to 9 26 65 30 5 Culinary October

7 18 to 8 2 7 25 to 8 15 2 18 40 40 Cul. & dessert Aug. and Sept.
Early Harvest. Light yellow, blushed .

.

IS to 8 3 7 25 to 8 15 5 40 55 Cul. & dessert Aug. and Sept.
Earlv Ripe. Red 7-19 8 42 50 Dessert Tuly and Atignst
Fall Ora.iiuc Yellow, red blush 8- 20 to 8- 28

'3
27 40 30 Culinary Aug. and Sept.

1 to 8 20 8 5 to 8 25 10 45 45 Dessert Aug. and Sept.
8 10 to 9 1 8 15 to 9 15 \i 38 35 15 Cul. & dessert Aug. and Sept.

,Tefferis. Yellow, red striped 8 15 to 9 10 8 25 to 9 15 5 35 60 Dessert -Aug. and Sept.
8-19 i 28 40 30 Culinary .August

Maiden Blush. Yellow, red blush 8 10 to 9 1 8 20 to 9 10 5 35 40 20 Cul. & dessert Sept. and Oct.

Red Gravenstein. Red 8 ir to 8 25 2 38 45 15 Dessert September
Red Tune, Red 18 to 8 3 7 24 to 8 13 Small Dessert Tuly and Atignst

10 8 -15 to 915 2 5 93 Dessert Sept. and Oct.

.Spokane Beauty. Green . 7 22 to 8 6 7 30 to 8 10 7,5 20 5 Culinary Sept. and Oct.

8 1 to 8 20 8 5 to 8 30 15 8,5 Dessert .Aug. and Sept.

SuiMTucr Oueen. Red striped 7 16 to 7 26 Dessert Tulv and August
'ronii)kins King. Yellow, red striped... S 1 to 8 30 8 20 to 9 11 J5 45 10 Culinary Sept. and Oct.

7 11 to 9 11 7 22 to 9 36 80 15 5 Culinary Sept. and Oct.

Wealthy. Red 7 25 to 9 1 8 -2 to 9 5 9 12 56 30 Cul. & dessert Sept. and Oct.

Wolf River. Red striped 7 11 to 9 1 7 20 to 9 20 8,5 10 5 Culinary September
r-27 Small Dessert Tuly

Yellow Transparent. Yellow...., . 7 11 to 8 1 7 22 to 8 10 20 40 40 Cul. & dessert Tuly anil .August

Variety

Barllett
Buerre d'An.iou
Buerre d'Clairgeau . . .

Buerre d'Easter
(^lapRs Favorite
Couiice
Diicliess

Fleiuiuisli Beauty . . . .

Fall Butter
(iarber
Howell
Idaho
.Tersev

Kieffer
I.a Conte
Seckel
Vicar Wakefield
Winter Nelis
Winter Barflett
Walla Walla Seedling

PEARS
Time Picked iu Each District as Shown by the Following

White BlufTs,
llanlniJ .mil Parker and

Donald
7-27 to 8-31
9-5 to 9-10

8-2 to S-20 8-1 to 8-31

North
Yakima

7-30 to 9-12
9-10 to 9-20
9-7 to 9-20
9-21 to 10-9
7- 24 to 8-13
9-10 to 9-18
9-11 to 9-20
8- 3 to 9-1
8-30 to 9-30
S-30 to 9-21

Zillah. Granger,
Sunnyside.
Grandview
and Prosser

7-25 to 9-11
9-3 to 9-24

9-16 to 9-28

9-21 t(5'io-2

9-12 to 9-28
9-21 to 9-26
9-38 to 10-15
9-28 to -0-9
8-26 to 9-2

to 9-6

to 9-30

9-1 to 9-30
9-6 to 9-30
9-20 to 10-1
S-27 to 9-14
8-22 to 9-1

10-2
10-2

Selah and
Naches

8- 10 to 9-11
9- 13 to 9-28

8-10 to s-21

8-3 foli-lO

9-14

9-24'

WHEN WRirING ADVERTISERS MENTION BETTER FRUIT
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While Hlutrs.
A'ariety fUnfonl anfl

KtiiiKwick
Ailniiral Dewfy r-l!)toS-13
Alexander
Altnii r-19 tn S-9
Ani Heaiity 7-19
Helle iif Ceorsia S-3 to S-3n
lleniftrd

Carmen 7-2n to S-23
Clianipicni S-3 to S-26
Cliarlollt
Colnniliia
<'ni<l>y .S-22 to .'*-l'3

Karly rrautonl 7-23 to .':-23

Karly KIberIa 7-17toS-ll
Karly Hiver.^ 7-lil

KUierla ,^-13 to 9-4
Kinni:i
Foster S-lo to S-2.')

Coldtn run;;
Oreeiishnrn
Hales Karly 7-20 to 7-3(1
Indian Clint;

Ivnnnniel October
I.ate Crawford S-23 to 9-3
I.eiiif)n CllnK
Lovell
Malta 3-2(1 to S-2.'>

Maniinoth Hcatli clins 7-20 to 7-27
Mamie Uo.-.s .S-2 to S-2(l

Mnii- s-14 to S-3()
Xe\yliall ,S-23 to .S-3(l

(inselin Cliit^

Red Bird Cli]m 7-19
Ked May
Starks Heatli Cling
St. Job IS

Salway S-2C to 9-0
Slappy 3-2 to S-9
Triumpb 7-17 to S-2
Victors 7-17 to 7-23
White Elbcrtas
Wortb
Waddell

PEACHES
Time Picked in Kach Distinct a.s Sbown by the Following

Zillali, Graimer.

Parker and
Donald

7-26 to S-14

Sininyside.
tJrandyiew
and Piosser

7-26 lo S-12

S-9"to'9-12

7-lS to S-19
S-l(l to S-21
7-lS to 7-23

Nortli
Yakima

-24 to S-l(l

-in 10 S-16
-3(1 lo S-."i

(; ios-31

Selali and
Xaclies

7-26 to S-19
S-9 to S-14

s-2(i Id

7-:'.l In

S- 13 to

S-9

S-2 "to 9-9

S-17 to 9-4

S-9' Vo's-25

S-S to S-29
S-li to S-12
S-2 to S-S
S-22 to 9-11

7-311 to S-2S
S-(l to .V-3II

7-20 to 7-29
S-17
S-IS

S-9 to 9-3

S-S to S-2S

10-6
S-24

S-20 to S-30
S-21

S-IS lo 9-2S

S-ls

S-2S to 9-2S
S-22

S-2S to S-29

7-16 to S-2

3-21 to'li-n

S-9 to S-12
in-6

7-29 to S-9 to S-

N-C. toS-13
7-16 to S-16

S-21
10-2

S-29 to 9-5
9-21

S-29
S-2S to S-29

S-IS

9-10

9-li'

7-27 to S-13
1(1-3

S-0 to S-17
9-21 tn 10-9
S-0 to S-2S
7-29 to S-24

S-27 to S-3n

S-10 to S-2S

S-

CRAB APPLES
Time Picked in Eacli District as Sbown Ity tbe P'ollowing

Zillali, GranKer.

Variety

Florence (small)
ITyslop (niedi(nii)

Siberian (small)
Transcendent (medinm)
W^liitney (very large) .

.

Wbite BlnfTs.
Haiiford and
Kcnnewick

Parker and
Donald

S-3 to 9-3
S-10

S-2
S-n to S-14

XoHb
Yakima

S-3 to 9-3
S-10

S-16 to 9-3
7-26 to S-1'2

7-31 to S-22

Buenna. Snnm-
side. Orandvie\v.
Donald. Prosser

Selab and
Xacbe.s

7-31
7-31 to 9-1
7-26 to S-12
7-31 to S-2

S-10 to S-IS
S-12 to S-IS

APRICOTS
Moorpark (very large)
Royal (large)
Russian (small)
Tilton (large)
Yakamine (very large)
Xecfarines

-17 to 7-27
7-1"

-17 to S-2
7-17

7-21 to S-16
7-15 to S-3

7-19 to S-12 S-ln to S-IS

S-14

-24 to 7-30
-10 to 7-20
-14 to 9-12

Wbite Bluffs.
Variety Hanford and

Kennewicl:
.\bnndapce (large)
Bradsbaw (medinm)
Bnrbank (large)
Combination
Damson (small)
French Prnne (med. tn small)...
Ooll (medinm)
Oreen Gage (medinm)
Hungarian (very large)
Italian (medinm) S-22 to 9-6
Pacific
Peach Phim (very large) 7-25 to 7-27
Red .Time (medium)
Silva
Silver Prune (large) S-26 to 9-0
Sbiro (medinm)
Tenent (medinm)
Tragedy (med. to large)
Wasliington (med. to large) ....
Wilson
Willamette
Y'ello^v Egg (very large)

PLUMS
Time Picked in Each District as Showii by the T'ollowing

Zillab. (iranger.
Emerald. Sunny-

side. Prosser,Parker and
Donald

S-1 to S-2S
S-1 to S-2S

S-16 to 9-13
S-10 to 9-13

Xorth
Yakima
S-9

S-2(l to S-26
S-23
7-31)

S-31
S-30 to 9-12

S-31
S-17 to 9-12
S-2S to 9-11
S-20 to 9-12

S-31
7-20 to S-3

Grandview
Sclah and
Xacbes

S-20 to S-30
S-26 to 9-1
S-26 to 9-1
S-12 to 9-5

9-12 to 9-14
9-4

26 to S-9
S-9

S-3 to S-9
S-26

7-26 to S-21

7-lS to S-3
7-lS to S-1
S-23 to 9-2
S-27 to 9-12
7-lS to S-S

S-27
7-26 to 9-11
S-15 to S-26

S-2S to 9-14
9-4

9-12

S-l() to S-12

S-23 -10 fo 9-4

White BlnfTs.
\'ariety Hanford and

Kennewick
Asparagus 4-2 to 0-12
Oats S-26
Egg Plants
Sweet Corn
Cucumbers
Tomatoes
Watermelon S-12
Ouince
Strawberries 5-i.itoO-4
Ooosebeiries 5-lSto5-24

MISCELLANEOUS
Time Picked In Each Districf as Shown hv tbe Eollowing

Buenna. Granger.

Parker and
Donald

X'ortb
Yakima

Zillab. Emerald.
Prosser. Grand-
view. Snnnyside

Selah and
Xacbes

S-9 to 9-14 n ,r n-14
-20 (o o-n

7-29
S-13 to 9-

3-111 to S-27
S-2n to 10-2

GRAPES
Banner
Black Hamburg . . .

Brighton
C'amphell Early . .

.

Catawba
Concords
Delaware
Early Shasta
iluscats
^foores Early
IMalroise
>famnioth
Xiagara
Rose Cbessel
Sweet Winter
White Winner ....
Tokay Flame
Thompson Seedless

9-0
9-0
9-6

9-6
9-6

9-6
9-6

'9-6'

9-30
9-25

9- 17
S-IS to S-20

10- 3
9-1

9-4
9-30

n-17
9-17 to in- 9-26 to 9-311 9-29

9-20
9-20

Color Inside
Flesh

Yellow-
White
While
Yellow
Wliile
Yellow
Wbite
Wbite
White
White
Y'ellow
Yellow
Yellow
Yellow
Yellow
Yellow
Yellow
Yellow
Wbite
Wbite
Red
Y'ellow
Yellow
Yellow
Yellow
Yellow
\Vbite
White
Y'ellow
Y'ellow'
Yellow
White
White
Wliite
Yellow
Y'ellow
Yellow-
Yellow
Y'ellow
White
Yellow
White

Color

Yellow- striped
Deep red
Yellow blushed
Yellow blushed
Y'ellow-. red striped

Y'ellow- blushed
Dull yel.. mot. br.

Y'ellow
Y'eIlo\y

Gr. yel.. cov. hr.

Color

Bright red
Bluish purple
^lot. red and yel.

Deep purple
Purple
Golden yellow-
Green
Red and yellow-

Purjile

Red and yellow-

Red

Tyigbt yellow-
Trans, vellow-

Blue
Purple
Blue

I-ight yellow

Tower's Fish Brand

Reflex Slicker
JUST THE COAT FOR DRIVING

WHEN IT RAINS

Face any storm in it and you'll return " Dry as

a bone". No water can reach you even

through the openings between the buttons

—

that's where our famous Reflex Edges pro-

tect you by keeping out every drop.

Roomy» comfortable, and so well made that it

gives the longest service.

<ti^ An SATISFACTION
tP<^ • Vf vr GUARANTEED

At your dealer's, or sent prepaid on receipt

of price. Send for catalog of Fish Brand goods,

A. J. TOWER CO. -tdWEJi's

BOSTON
:

Tower Ca^nadian Limited
^^//^^B^pJ©

Reliable Certification Insures

against uncertainty

The Ballygreen
System of

Pedigreed
Fruit Trees

enables Planters to secure

selected strains. Endorsed
by leading Horticulturists and
Fruit Growers.

Write for Booklet.
Read Endorsements.

Ballygreen Nurseries, Hanford, Wash.
Salesmen Wanted.

Hood River
Nurseries

Have for the coming season a

very complete line of

Nursery Stock
Newtown and Spitzenber"' prop-

a.gated from selected bearini>'

trees. Make no mistake, but

start yonr orchard right. Plant

generation trees. Hood River
(Clark Seedling) straAvberry

plants in quantities to snit.

Send for prices

Rawson & Stanton
Hood River, Oregon
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Perfection Lid Press
The most practical lid press because it has

more leverage power than foot presses. Is
more durable and cannot get out of order.
Occupies less space and can be used on any
bench or couple of boxes.
Covers are held in position before pressing.

Pressing frame is made from toe-calk steel.
Weighs less than 80 lbs. and can be folded flat.

Price $7.50
Your money back if not entirely satisfactory.

Economy

Paper Holder
The successful fruit grower

looks after the waste in his
business. Be sure to equip
your packers with the Econ-
omy Paper Holder.
Attach to the side of an

apple box in a minute and
will hold from one sheet to
one full bundle of paper.

Price, delivered, 65c

"Ideal"

Picking Bag
TWO men will gather more fruit with

this bag than THREE by the common
method. Had you rather pay three

men than two?

Price, delivered, $1.50
For fuller details and quantity prices
see ad in July "Better Fruit."

FruitGrowers'SupplyCo.
SPOKANE, WASHINGTON

Nursery Catalog
NEW, HANDSOME, INSTRUC-
TIVE, UP-TO-DATE

Descriling Fruit and Ornamental Trees, Shrubs, Vines, Hoses, Berry Plants, etc.

Free on request. Write note, mentioning this jwper.

J. B. PILKINGTO^^^, NURSEEYMAN, PORTLAIfD, OREGON

D. Crossley& Sons
ESTABLISHED 1878

Apples for New York and Export

CALIFORNIA, OREGON, WASHINGTON, IDAHO AND
FLORIDA FRUITS

Apples handled in all European markets at private sale. Checks

mailed from our New York office same day apples are sold on the

other side. We are not agents; WE ARE SELLERS. We make a

specialty of handling APPLES, PEARS AND PRUNES on the New
York and foreign markets. Correspondence solicited.

200 to 204 Franklin Street, New York

NEW YORK LIVERPOOL LONDON GLASGOW

SPECIFICATIONS FOR BOX MATERIAL AND
NAILS

4-INCH PEACH BOXES
Ends—%x4xll%, two pieces 30 to bundle
Sides—Mx3%xl9%, two pieces 100 to bundle
Top and bottom—I4x5%xl9%, four pieces... 100 to bundle
Cleats—%x34xll%. two pieces 100 to bundle

4'/2-INCH PEACH BOXES
Ends—%x4%xll%. two pieces 50 to bundle
Sides—Mx4xl9%, two pieces 100 to bundle
Top and Bottom—»Ax5%xl9%, four pieces... 100 to bundle
Cleats—%x%xllV4. two pieces 100 to bundle
Use cement coated 4d special orange box nails for all

peach boxes. 24 nails to box.

PRUNE CRATES
Ends—%x4y2Xl6. two pieces 40 to bundle
Sides and Bottom— %xiy2XlT%, eight pieces. 200 to bundle
Top—14x8x17%. two pieces 50 to bundle
Cleats—?8X%xl6, two pieces 100 to bundle
Use cement coated 4d special nails for sides and bottom;

od for top—32 4d, 8 5d to crate.

CANTALOUPE CRATES
Ends—%xliy2Xl2, two pieces 20 to bundle
Sides. Top. Bottom—%x4x22. eight pieces... 80 to bundle
Use cement coated 5d regular nails for all canteloupe

crates, 32 nails to crate.

STANDARD APPLE BOXES
Ends— ?4 Xl0l4xliy2. two pieces 20 to bundle
Sides—%xlO%xlO%, two pieces 40 to bundle
Top and Bottom—?4x5%xl9%, four pieces... 100 to bundle
Cleats—%x%xll%, four pieces 100 to bundle
Use cement coated 6d regular nails. 32 nails to box.

PEAR BOXES
Ends—%x8y2Xll%. two pieces 20 to bundle
Side5—%x8%xl9%. two pieces 40 to bundle
Top and Bottom—I4x5%xl9%, four pieces... 100 to bundle
Cleats—%x%xll%, four pieces 100 to bundle

T^se cement coated 6d regular nails. 32 nails to box.

ID-POUND CHERRY BOXES
Ends and Center—%x2^4x9. three pieces 75 to bundle
Sides—3/16x214x19%, two pieces 100 to bundle
Top and Bottom—3/16xS?4x9, two pieces 50 to bundle
Cleats—%x%x9, two pieces 100 to bundle
Use cement coated 4d special orange box nails. 28 to box

20-POUND CHERRY BOXES
End.s—%x4xll^, two pieces 50 to bundle
Sides—"4x4x19%, two pieces 100 to bundle
Top and Bottom— V4x5y2il9%. four pieces... 100 to bundle
Cleats

—

%x%xllVz. four pieces 100 to bundle
Use cement coated 4d special orange box nails, 28 to box

RULES FOR F'iTTMATING PAPER AND
CARDBOARD

Apples Pears Peaches
Wraps for packing 100 boxes ... 50 lbs. 50 lbs. 25 lbs.

Lining for pacWng 100 boxes ... 71 lbs
Cardboard for packing 100 boxes 16 lbs

RULES FOR USE OF PAPER
APPLES—Use 8x8 for 188 count and smaller; 9x9 for

175 to 125. inclusive; 10x10 for 112 to SO; 12x12 for 72 and
larger.

PEARS—Use 12x12 for 100 count and larger, 10x10 for

no to 165. Inclusive; 9x9 for 180 and 193; 8x8 for 210 to

245, inclusive.

PEACHES—Use 8x8 for 84 and smaller; 9x9 for 60 to

78: 10x10 for those larger than 60.

4d 5d 6d
Cement mils to the keg 55.000 39.700 23,60(1

PEAR PACKS
245 4x3 diagonal pack. 7x7 long, 5 tiers deep
228 4x3 diagonal pack. 7x6 long. 5 tiers deep
210 4x3 diagonal pack, 6x6 long, 5 tiers deep
193 4x3 diagonal pack, 6x5 long. 5 tiers deep
180 3x3 diagonal pack. 6x6 long. 5 tiers deep
165 3x3 diagonal pack, 6x5 long. 5 tiers deep
150 3x3 diagonal pack. 5x5 long. 5 tiers deep
135 .3x3 diagonal pack. 5x4 long, 5 tiers deep
120 3x3 diagonal pack. 4x4 long. 5 tiers deep
110 3x2 diagonal pack. 6x5 long. 4 tiers deep
lOO .3x2 diagonal pack. .5x5 long, 4 tiers deep
90 3x3 diagonal pack, 5x4 long. 4 tiers deep
SO 3x2 diagonal pack, 4x4 long, 4 tiers deep
70 3x2 diagonal pack. 4x3 long. 4 tiers deep
60 3x2 diagonal pack. 3x3 long. 4 tiers deep

PEACH PACKS
96 3x3 diagonal pack. 8x7 long, 2 tiers deep
84 3x3 diagonal pack, 7x7 long, 2 tiers deep
78 3x3 diagonal pack, 7-x6 long. 2 tiers deep
72 3x3 diagonal pack, 6x6 long, 2 tiers deep
65 3x2 diagonal pack, 7x6 long. 2 tiers deep
60 3x2 diagonal pack. 6x6 long. 2 tiers deep
55 3x2 diagonal pack. 6x5 long, 2 tiers deep
50 3x2 diagonal pack. 5x5 long, 2 tiers deep
45 3x2 diagonal pack. 5x4 long. 2 tiers deep
40 " 3x2 diagonal pack. 4x4 long, 2 tiers deep
36 2x2 diagonal pack, 5x4 long, 2 tiers deep

APPLE PACKS
225 5 straight pack, 9 long, 5 tiers deep
200 5 straight pack, S long, 5 tiers deep
213 3x2 diagonal pack, 8x9 long, 5 tiers deep
200 .3x2 diagonal pack, SxS long, 5 tiers deep
188 .3x2 diagonal pack, 7x8 long, 5 tiers deep
175 3x2 diagonal pack. 7x7 long, 5 tiers deep
163 .3x2 diagonal pack, 6x7 long. 5 tiers deep
150 3x2 diagonal pack. 6.x6 long, 5 tiers deep
138 3x2 diagonal pack. 5x6 long. 5 tiers deep
125 3x2 diagonal pack, 5x5 long. 5 tiers deep
113 3x2 diagonal pack, 4x5 long. 5 tiers deep
120 2x2 diagonal pack, 7x8 long. 4 tiers deep
112 2x2 diagonal pack. 7x7 long. 4 tiers deep

104 2x2 diagonal pack, 6x7 long, 4 tiers deep
96 2x2 diagonal pack, 6x6 long, 4 tiers deep
88 2x2 diagonal pack. 5x6 long, 4 tiers deep
SO 2x2 diagonal pack, 5x3 long. 4 tiers deep
72 ...2x2 diagonal pack. 4x3 lohg. 4 tiers deep
64 2x2 diagonal pack, 4x4 long, 4 tiers deep
56 2x2 diagonal pack. 3x4 long. 4 tiers deep
48 2x2 diagonal pack, 3x3 long, 4 tiers deep
50 2x1 diagonal pack, 5x6 long. 3 tiers deep
45 2x1 diagonal pack. 5x5 long, 3 tiers deep

41 2x1 diagonal pack, 4x5 long, 3 tiers deep
36 2x1 diagonal pack. 4x4 long, 3 tiers deep
32 2x1 diagonal pack. 3x4 long. 3 tiers deep
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PROPER STAMPING FOR APPLES AND
PEARS

No. Grower, one line stamp. Variety.

125 JOHN DOE Winesap

Extra Fancy

LABEL (WHEN USED)

PROPER STAMPING FOR PEACH BOXES
No. Grower, one line stamp. Variety.

65 .JOHN DOE Elberta

LABEL (WHEN USED)

Grower's large individual stamp when used
should go in the center on the opposite end of
box from number and variety stamps. Pack-
er's stamp should be placed in the center at
the top, just above the grower's individual
stamp. This applies to all fruit packages
shipped.

INDIVIDUAL STAMP AND PACKER'S NUM-
BER STAMP

Packer No. 1

Grown and Packed by
JOHN DOE

North Yakima, Wash.

Standardization

There is a strong effort among all the

ditrerent concerns handling fruit, par-
ticularly in the Northwest, this year to

come as near as possible to standard-
izing the output. While perhaps the

packing and grading rules of some of

the different concerns may vary to

some extent, still it is the b^ief that

they will be comparatively uniform.

The Nova Scotia Apple Crop

The Nova Scotia apple crop for 1913
will be far below normal, cold wet
weather at blossoming time and June
frosts having inflicted much damage.
Where the trees escaped they are re-

ceiving careful attention, cultivation

and spraying being carried on to an
extent surpassing that of any other
year. Many motor sprays have been
purchased by the fruitgrowers of An-
napolis Valley, which are proving very
satisfactory. The varieties of apples
which promise best this season are

Greenings, Fallawaters, Kings, Ribstons
and Starks, while Gravensteins and
Baldwins will be very short. The
apple yield in 1912 was 1,000,000 bar-
rels, a much smaller crop than in 1911.

Almost the whole world knows of

Hood River as a place that produces
the best fruits, and all of Hood River
Valley should know, and could know,
that there is one place in Hood River,

under the firm name of R. B. Bragg &
Co., where the people can depend on
getting most reliable dry goods, cloth-

ing, shoes and groceries at the most
reasonable prices that are possible.
Try it. [Advertisement]

Did you have Spray troubles last season? Some growers had
very serious ones.

WHAT'S THE USE?
Why risk your crop by using new and untried preparations?

Let your Experiment Station do the experimenting.

Why not use an ARSENATE OF LEAD that has successfully

weathered the varied climatic conditions of Washington, Oregon,
Idaho and Montana the past four years?

The Grasselli Brand Has Done This

IF IN DOUBT
Ask your local or state authorities. They are best qualified

to advise as to local conditions.

A FEW OF OUR DISTRIBUTERS:

Cashmere Fruit Growers' Union . Cashmere, Washington

Denney & Co Payette, Idaho

Hood River Apple Growers' Union . . Hood River, Oregon

Hardie Manufacturing Company . . Portland, Oregon

Inland Seed Company Spokane, Washington

Plough Hardware Company .... Wenatchee, Washington
Rogue River Fruit and Produce Association Medford, Oregon

C. J. Sinsel Boise, Idaho

Yakima County Horticultural Union . . North Yakima, Washington
Zillah Fruit Company Zillah, Washington
Provincial Fruit Inspector .... Vancouver, B. C.

MANUFACTURED BY

The Grasselli Chemical Co.
CLEVELAND, OHIO

Made in Oregon

PICKERS-PRUNERS
BASTIAN

How much good fruit do you lose?

Are you satisfied to lose It?

If not, get the Picker that will save it—Bastian's—the only
one that picks as well as by hand.
PRUNERS—If you want to save time and money, get Bas-

tian's, the most powerful and easily operated pruners on the
market. Hooks for heavy work; shears for light work. Standard
length: Pruners, 5 to 16 feet; Shears and Pickers, 5 to 12 .feet.

For sale by all the best dealers

MANUFACTURED BY

Storey Manufacturing Co.
214 Front Street, PORTLAND, OREGON
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SHIP YOUR APPLES TO THE PIONEER
BOX APPLE HOUSE OF BALTIMORE

F.BORDERS SON CO.
Yours for Quick, Efficient, Profitable Service

U. GRANT BORDER, President

What the Apple Men Did at the Cleveland Convention
Rcporl (>r tlu' Interiiatioiial Apple Shippers' Meeting, by H. L. Rodeiibaugli

THE nineteenth annual convention
of tlie International Apple Ship-
pers' Association has passed into

history, and now that it is over all of
the delegates feel free to say that with-

out exception it was the greatest con-
vention of its kind ever held in the

history of the association. Cleveland
exerted itself to make things pleasant
for the visitors, and after hearing the

pleasant remarks of the leave-taking
visitors they feel that their time and
labor was not ill spent.

The othcers for the ensuing year
were elected by unanimous consent,
and are as follows: President, R. H.
Pennington; vice-president, E. W. J.

Hearty; secretary, R. G. Phillips; treas-

urer, W. M. French; Executive Commit-
tee, A. W. Patch, E. N. Loomis, D. N.
Minick, C. B. Shafer and L. K. Sutton.
State vice-presidents: Arkansas, H. Y.

King; California, Edmund Peycke;
Colorado, J. H. Hensley; Liverpool,
George Shuttleworth; Hamburg, Carl
Basedow; Idaho, George E. Crum; Illi-

nois, F. H. Simpson; Chicago, N. G.

Gibson; Indiana, J. G. Schlotter; Iowa,
O. B. West; Kansas, George C. Richard-
son; Kentucky, John H. Hile; Louis-
iana, George W. Davison; Tennessee,
D. Canale; Massachusetts, Walter Weh-
ling; Maine, F. A. Wing; Maryland.
Walter Snyder; Michigan, C. L. Ran-
dall; Minnesota, C. R. Stacy; Missouri,
George P. Schopp; Nebraska, Charles
Dickinson; New Jersev, Alfred ,T. Repp;
New York, P. I). Beckwith; New York
City, C. W. Kimball; Ohio, M. O. Baker;
Ontario, William Dixon; Oregon, E. H.
Shepard; Pennsylvania, I). N. Minnick;
Philadelphia, E." Butterworth; Utah,
W. M. Roylance; Virginia, E. A. Jen-
nings; West Virginia, J. M. McCoach;
Washington, F. H. Thompson; Wiscon-
sin, R. Stafford; Nova Scotia, H. Oyler.

The convention opened proni]:itiv at

10 A. M. at Hotel Statler. Rev. Worth
M. Tippy, of Cleveland, pronounced the

invocation and the business session was
opened; Newton T. Baker, mayor of

Cleveland, extended the freedom of the

city to the visitors and Mr. Keach, of

Indianapolis, responded for the asso-

ciation. After the ceremonials had
been completed President Loomis called

for the singing of the hymn of the as-

sociation entitled, "To the Apple." The
words of the song were written by
Frank J. Price and they were sung to

the air of the favorite German melody,
"Die Wacht am Rhein." After the sing-

ing was over Homer McDaniel an-

novmced the entertainment program
for the ladies during their stay in the

city. This was followed by the reading

Shippers ofFancyWestern Box

Apples, Peaches

Plums and Pears

desiring reliable quotations and
information concerning conditions
in the sixth, largest market in the
United States, communicate with
us promptly.

SPECIAL FEATURES — Abso-
lute Financial Responsibility, Com-
petent Service. No house in any
market excels us in making prompt
remittances when shipments are
sold. Always glad to make liberal

advances on consignments.

MYERS, WEIL & CO.
DISTRIBUTORS OF

Western Box Apples, Peaches, Plums, Pears, Etc.

750 Broadway, CLEVELAND, OHIO

The kind that make you our friend
together with the low surplus prices of the

last season should induce you to let us figure

on your needs for next season. We can and
will please you. Every tree guaranteed well
bred, clean and first-class. Write Now.

Southern Oregon Nursery
YONCALLA, OREGON

RELIABLE TREES
For British Columbia

We oiler for the coming season the most complete and best selected stock of

both FRUIT AND ORNAMENTAL TREES in the country. If you want home
grown, first-class stock, handled under closest observation of all details which long
experience alone Can teach, you are the man we want to supply. Write today for

prices or see our representative in your section.

LAYRITZ NURSERIES
Victoria, British Columbia
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of communications from Samuel Lux,
of Topeka, Kan., president of the West-
ern Fruit Jobbers' Association, and
from John H. Hile, of Louisville, Ky.,

chairman of the membership commit-
tee, expressing their regrets over their

inability to attend the session. A wire
from Washington, I). C, also was read
at this time announcing that the duty
of ten cents per bushel of 50 pounds
would probably go into effect by Sep-
tember 15.

President Looniis of the association

then entertained the assemblage with
a few remarks. He referred to the fact

that the association had grown from a

membership of 12 to 550 in 19 years,

and that the membership extended to

all parts of Canada and the United
States. He advocated that the member-
ship be limited strictly to those engaged
as merchants or those who take part

in the actual distribution of apples.

Mr. Loomis recommended that a law
fixing a standard box for packing ap-

ples be enacted, but as to the contents

and requirements of the law, he said,

he believed that matter ought to be left

to the shippers of the Northwest. He
spoke approvingly of the Sulzer law,

and remarked that the members must
not handle any apples packed contrary
to the provisions of that law. He also

endorsed the Tuttle law, now before
Congress, requiring a standard barrel

for packing apples and vegetables. A
review of the work of the executive

committee and of the secretary's fol-

lowed in his remarks, and he paid

many complimentary remarks to the

secretary in regard to the distribution

of the monthly crop reports. Mr.
Loomis is a firm believer in advertis-

ing. A strong statement followed in

regard to the monopolistic attitude of

the Bell Telephone Company. Mr.

Loomis closed with an appeal to the

members to carefully consider a rea-

sonable price for the purchase of ap-

ples. The president also included in

his remarks respects to the memories
of C. H. Bahrenburg of New York, C. F.

Love of Chicago, A. S. Block of St.

Louis and Isaac Tuck of New York,

who had passed away during the year.

Other interesting features on the

program during the first day's session

was the report of the executive com-
mittee through Chairman A. W. Patch.

A report of Committee on Apple Show
Premiums by Chairman Frank E. Wag-
ner. Talks of "Our F'riends" by J. J.

Castellini, president of the National

League of Commission Merchants of

the United States and by W. T. Tidwell,

who spoke in place of S. E. Lux. This

talk was followed bv a report of Sec-

retary R. G. Phillips."

Secretary Phillips in his report stated

that 56,000 letters in regard to the crops

had been received during the year. He
reviewed the work done in legislative

matters and spoke very favorably of

the Sulzer law, which he said would
be strictly enforced. He called atten-

tion to the advertising work done by
Mr. Coyne, Mr. Erb and Mr. Border.

The membership has shown a healthy

growth, he further stated, and the rec-

ords show an increase of 83 during last

Arcadia Irrigated Orchards
The largest and most successful orchard

project in the entire West

7,000 acres planted to winter apples. Gravity irriga-

tion. Located 22 miles north of Spokane, Washing-

ton, directly on the railroad. We plant and give four

years' care to every orchard tract sold. $125, first

payment, secures 5 acres; $250, first payment, secures

10 acres; balance monthly.

Send for booklet

Arcadia Orchards Company
Deer Park, Washington

Real Estate
Twenty-five years' residence in

Hood River. Write for informa-

tion regarding the Hood River

Valley. Literature sent upon re-

quest. Address all communica-

tions to

W. J. BAKER & CO., Hood River, Oregon

"^^^MANUREINCARLOTS
3 stockyards manure in
i, car lots, $1 per ton, f.o.b.
•" cars. North Portland.

Book your orders early.

PORTLAND UNION STOCKYARDS CO.
North Portland, Oregon

Growers of a full line of nursery
stocks, etc. Apples, pears, prunes,
peaches and cherries. Send in your
want list and secure prices.

CARLTON NURSERY CO.
Carlton, Oregon

TheIbvored FruitRegion-^KeWorld
The Appalachian Mountain section in the states

of Virginia, Tennessee, Western North Carolina,
Northern Georgia, and Alabama possess advantages unequaled any-

where in the world for the growing of fruit, and especially for apples.

The long growing season, gentle, abundant rains, and sunny days give

Southeastern fruit a distinctive color and flavor making it the highest

quality in both European and American markets.

Apple Lands at $15 to $50 per acre
Mountain cove land (the very best for apples) in many
places can be purchased from $15 to $50 an acre.

The short haul (12 to 24 hours) to the great Central and
Eastern markets and Atlantic ports gives the Southern fruit

grower a great advantage over those in distant sections.

Apple Orchards pa\) from $ 1 00 to $500 an acre up.

Send Now for the Fruit Booklet.

Everyone interested in fruit growing locations should have a copy of the
booklet here illustrated. Other literature about the Southeastern States

and copies of the Southern Field, a bi-monthly magazine, sent free.

M. V, RICHARDS, Land & Industrial Agt., Southern Ry,, Room 13 Washington, D, C.
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RunningWater
in House and Barn at even
temperature Winter or Sum-
mer at Small Cost.
Send Postal for New Water Supoly
Plan-. It will bring yoii 100 pictures

of it in actual. use. Do it Now.

Aermotor Co., 1144 S. Campbell Av., Chicago^
Aermotor Co.. ad and M.dllon Street!, OaKland, III Cal.

KFFP in the fFTnDEif increased yield of "'^a

BEES vw orchard MQRE
k\Tf\ Write for full rirkYiim
AND particulars to FRIIT

THE A. I. ROOT CO.
Box 358 Medina, Ohio

YOU $20-00 A DAY
AND JUST ONE MAN ON THE JOB WITH A

KING OF THE WOODS
DRAG SAW i

' Pulls itself up the steepest hill

and over the toughest stound

One man writes ho sawed
6G ricks in 10 houra.

Another saved M cords ii^i^

THERE IS MORE YOU
SHOULD KNOW.
Write tor TestiinoQl&li
»jid Cata!ofr D-1

ReiersonMachinery Co.
Wajju/acturers, POBTIeAM). OEEOON,

The Paris Fair
Hood River's Largest and Best Store

RETAILERS OF

EVERYTHING TO WEAR
AGENTS FOR

HAMILTON & BROWN AND
THE BROWN SHOES

HART, SCHAFFNER & MARX
CLOTHES

MANHATTAN SHIRTS
JOHN B. STETSON HATS

NEMO CORSETS

Strictly Cash— One Price to All

Hood River Grown Nursery Stock

for Season 1913-1914

Standard Varieties

Prices Right and Stock First Class

C. D. THOMPSON, Hood River, Oregon

Vehicles and

Agricultural Implements

THE BEST OF
ORCHARD AND GARDEN TOOLS

A SPECIALTY

Gilbert Implement Co.
HOOD RIVER, OREGON

year and 58 this year. The cash on
hand is $4100 and all bills paid. Mr.
Phillips' remarks were followed by a

report of the treasurer, W. M. French,
which showed the finances of the asso-
ciation in excellent condition. Before
closing the morning session President
Loomis appointed Messrs. Dreyfuss and
Sellmeyer as sergeant-at-arms and also

a "get together" committee consisting
of C. A. Kerr, W^illiam L. Wagner, R. H.
Pennington, R. G. Phillips, E. N. Loomis
and C. H^. Williamson.
At the opening of the afternoon ses-

sion R. S. French, business manager of

the National League of Commission
Merchants, entertained the delegates
with a short talk and wound up by
extending an invitation to all those
present to attend their convention at

Jacksonville, Fla., in January. This
talk was followed by a report of the

Legislative Committee through the
chairman, C. B. Shafer, of Gasport, N. Y.

He said that more adverse bills had
come up for passage during the past
year than ever before. The bills he
discussed covered packages, transpor-
tation, storage, exporting, etc. William
G. Burrows made a strong talk and
asked the co-operation of the associa-

tion in bringing about One Cent Letter

Postage. A lively discussion followed
the report of Chairman William L.

Wagner of the Storage in Transit Com-
mittee. In his report Mr. Wagner gave
a list of names of cities which are now
granted storage in transit in addition

to those which already have that privi-

lege. J. L. Reach, of Indianapolis,

made strenuous objections to the com-
mittee's report and said that certain

cities such as Indianapolis were being
discriminated against, and advised ap-

plying to the Interstate Commerce
Commission for a remedy. F. H. Simp-
son, of Flora, 111., answered the Indiana
man and greatly objected to taking the

matter before the Commerce Commis-
sion, and stated that this action might
hinder the work. R. S. French also

spoke against taking the matter up to

the commission, but Mr. Reach was
wont to give up his point and put the

matter to a vote. But Secretary Tide-

well made such good arguments against

Mr. Reach that the motion was with-
drawn.
This was followed by a discussion

on legislative matters and the Tuttle

and Weeks Bills were given first con-

sideration. They both provide for a

mandatory standard barrel, similar to

the Sulzer barrel law. The association

voted to endorse both these bills; the

Whistler Bill, providing for a standard

RHODES DOUBLE CUT
PRUNING SH£AR

RHODES MFG. CO.
3. DIVISION AVE , GRAND RAPIDS, HICH.

'THE only

pruner

made that cuts

from both sides of

the limb and does not

bruise the bark. Made in

all styles and sizes. We
pay Elxpress charges

on all orders.

Write for

circular and

prices.

WHITTIER COBURN CO. S.F. SOLE MFRS.

Consulting Horticulturist
J. F. LITTOOY

Directs Orchard Development
Expert on Data for Litigation

Reports Made on Orchard Values
Orchards Visited. Soils Examined
BOISE, IDAHO

Made of heavy weight duck and so ar-
ranged as to equaUze the load on both
shoulders.
The openings are arranged so both

hands can be used in piclting, and the
drawstring is arranged so the fruit can be
let out at the bottom in emptying the bag.
The bag can be let down to the bottom

of the box before opening the drawstring,
thus not bruising the fruit.
This is the best and handiest arrange-

ment for picking fruit that has ever been
offered. A trial will convince even the
most skeptical.

SAMPLE, POSTPAID, $1.00

Agents Wanted

Barker Manufacturing Co.
35 Ambrose St. ROCHESTER, N. Y.

EciuAL To FinestAuto Springs
f in principle, quality of steel and grade '

Jot workmanship—in tact, made in a large'
f autospringplant— Harvey BolsterSprings can I

I

not be excelled for resiliency, durability and
|

appearance. Get a set and save many dollars
^

hauling; your perishables. Bewareof
substitutes. If not at your dealer's, writeus.

Harvey Spring Co., 784 17iiiSt.,Bacine,Wis.

IIV£Y BOLSTERSPRINGS^
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apple box, was next discussed and the
association voted that the president
appoint a conference committee to meet
with other National fruit organizations
and also act on any standard box legis-

lation which may come up in the
future. The Gallup Bill, setting a limit

of time which railroads may pay over
charge or damage claims, was next up
for consideration. Keen interest was
taken in this bill, and the matter was
finally referred to the Legislative Com-
mittee. Apple exporters present dis-

cussed the Nelson Bill, making steam-
ship companies liable for damage
through negligence; it was finally voted
to leave this matter in the hands of the
proper committee.
The afternoon session wound up with

remarks from the Committee on Inter-

national Tariffs through its chairman,
Carl W. Kimball. The report was read
by Secretary Phillips as Mr. Kimball
was not present. The report suggested
the need of action on better export
service, lower rates and the prevention
of further advances and the packing
and exporting of a better grade of ap-
ples. The first idea was referred to

the Legislative Committee and the sec-

ond to the Transportation Committee.
At Thursday session the report of the

Advertising Committee and the topic of

advertising the apple was fully dis-

cussed. The report of the Transporta-
tion Committee was also read, as well
as the report of the Committee on
Grades. The important feature was the
address of E. H. Shepard, editor of "Bet-
ter Fruit," Hood River, Ore., entitled.

The Northwestern Fruit Industry, read
by Wilmer Sieg, salesmanager of the
Apple Growers' Association of Hood
River, Ore., as Mr. E. H. Shepard was
unable to be present. In addition to

the written speech, Mr. Sieg made a

reply to C. H. Williamson, who earlier

in the day made some remarks about
the poor fruit packed in boxes last

season. Mr. Sieg defended the North-
west's product, and said that the pack-
ing of poor fruit was an exception and
not the rule. H. M. Weil made the re-

port of the membership committee and
announced that William L. Wagner
won the silver loving cup for securing
the most new members and H. M. Weil
won the silver match case for securing
the next highest number of mem-
bers. The place for next year's con-
vention was Boston and the con-
vention will be held some time dur-
ing August. The awards of winners

Do You Want a Home
IN THE

Beautifiil Ozarks
of Missouri, in the famous Strawberry Land? Apples,
Peaches, Pears, Grapes, Raspberries, etc., 'all grow excel-
lently. Ideal location for the dairy and poultry business.
The winters are mild and of short duration. An abun-

dance of rainfall during the summer months assures plenty
of moisture for growing crops.
We offer for sale 60,000 acres of land in 40-acre tracts

or more, cheap and on easy terms. Located in Stone and
McDonald Counties. For further information address

McDonald Land & Mining Company
Rooms 301-2 Miners Bank Building

JOSEPH C. WATKINS, Mgr., Joplin. Missouri

The Farm
Burden
Bearer
'OU and your
farm wagon
spend a great

deal of time together.

Of all farm tools, it

is your standby. Its

wheels bear the bur-
den of big loads—tow-

ering racks of hay and grain, sacks of produce, loads of sand and
gravel, anything that needs moving, over miles of roads to market.
It takes solid strength to stand up long under that. When next you ride

on a load, listen to the jonstant i-acking, creaking, groaning sound of

the wagon box, wheels, a:id running gear as the load pitches back and
forth over the road riits= Not an unpleasant sound, but the strain that

causes it is hard on the wagon. I H C wagons—

Weber
Columbus Steel King

give the buyer the most he can get for his rnoney because they defy
hard usage for the longest time, and are easiest on tne horses.

This makes I H C wagon reputation : Selection of the finest grades
of lumber, oak, hickory and pine, and of the best quality steel and
iron; many months of toughening air-drying for every piece of wood;
skilled assembling of parts, fitting of bolts and rivets, and perfect

shaping and ironing; application of the purest paint to act as wood
preservative and to prevent shrinking and warping of the wood. When
the wagon is ready for the farmer, it is practically perfect in every
detail and thoroughly up to the I H C standard.
And there are many other reasons we have not room for here why

I H C wagons are the best to buy. Weber and Columbus wagons
have wood gears; New Bettendorf and Steel King have steel gears.

A visit and a talk at your local dealer's, where the wagons may be
seen and studied, will soon convince you as to the wagon you
want. Get catalogues from the dealer, or, write the nearest
branch house.

WESTERN BRANCH HOUSES: Denver, Col.; Helena, Mont.; Portland,
Ore.; Spokane, Wash.- Salt Lake City, Utah; San Francisco, Cal.

International Harvester Company of America
(Incorporated)

CHICAGO USA

Travel Comfort Assured
VIA

I

North Bank Limited Trains
Portland aud Spokane, Walla Walla, IS'orth Yakima,
Montana and Colorado Points, Chicago, St. Paul,

Kansas City and St. Louis.

Through night trains daily, with sleeping car, each way between

Central Oregon and Portland
via S. P. & S. and Oregon Trunk Ry.

Time schedules, folders. Eastern and Coast excursion
rate information, etc., on request to

E. A. Crozier, A.G.P.A.
Railway Exchange
Portland, Oregon

E. A. Gibert, Agent
White Salmon
Washington

W. C. Wilkes, General Freight and Passenger Agent
Portland, Oregon
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HANFORD
NURSERIES
Clarkston, Washington

Buying Nursery Stock
is like buving anvthiii"'

else-YOU PAY FOR
WHAT YOU GET.

HANFORD TREES
HAVE STOOD

The Test for 20 Years
Buy Them

Annouiieemeiit:
By an arrangement witli

the Vineland Niirseries

("0. we are pleased to an-

nounce we can furnish a

limited numlier of tlic

RED fiRAVENSTEIN
Xo apple in years has at-

tracted as much favorable
attention and comment.
In a letter dated August
in. 1912.

Prof. W. S. Thornber says

:

"I believe that it is bound to

become one of the very Popular,
valuable apples of the Pacific

Northwest.
'

'

Our Prices are Right
Our Stock is Right

AVrite for Catalog

HANFORD NURSERIES
Drawer 4 Clarkston, Washington

AGENTS WANTED

ThingsWe Are Agents For

Knox Hats

Alfred Benjamin & Co.'s Clothing

Dr. Jaeger Underwear

Dr. Deimel Linen Mesh Underwear

Dent's and Fownes' Gloves

Buffum & Pendleton
311 Morrison Street

PORTLAND, OREGON

in the exhibit were also announced,
which met with the approval of all

present and the judges were highly
commended on their selections. The
committee on the good of the associa-
tion recommended that the dues be
raised from $20 to $25 and the initia-

tion fee from .$5 to $10, and also that
the June crop report be abolished; both
these recommendations were passed.
E. W. J. Hearty made a talk on the Les-
sons of the Season. The election of

officers was the closing business of the
ses.sion and the recommendations of

the nominating committee were elected
by unanimous consent.
At Friday's session of the convention

the reports of the state vice-presidents
were read and the annual crop report
was discussed. Retiring President
Loomis was presented with a solid sil-

ver vase as a token of appreciation
from the association. The association

voted to discontinue the practice of

giving out the annual crop report and
will hereafter keep it confidential. The
vote taken was close and was carried

by a uuijority of only five votes.

The bee-hive of the convention was
undoubtedly U. Grant Rorder's room
adjoining Secretary Phillips', and bor-
dering on the convention floor. Mr.
Border's mission was promotion of

advertising—to teach the advisability

of advertising to the apple—and he was
true to the cause. The spirit of pub-
licity stood out, both inside and out-

side his quarters, and attracted atten-

tion and discussion beyond all expecta-

tions. To say that Mr. Rorder was the

"Queen-bee," does not convey in the

least this Baltimorian's activity for the

cause, and his address the second day
of the convention stands out over any-

thing else that was talked of or trans-

acted during the three days' session.

He had studied his part, knew what
he was talking about, delivered it as

only a trained actor could, proved
every utterance he made, and threw a

bomb, fuse ignited, into the old school

dealers who have been crying "Over
production," and at the same time,

making not the slightest effort to in-

crease consumption.

He cited the fact that there are mil-

lions of school children and wage
earners who go to school and to work
every day without an apple in their

lunch baskets, and that there would be

at no time an over supply of apples if

these people and children were taught

to cat apples, as do the cereal and other

food concerns teach the public to con-

sume their respective productions.

"The Children Need the Apples as

Daddy Needs His Smoke," appeared on

a large banner over Mr. Rorder's door
just opposite the hall entrance. Inside,

booklets and circulars were piled up
on tables and freely distributed. The
most talked of literature was a book
giving 197 different ways of using

apples. Mr. Rorder is attempting to

popularize "197" so that whenever this

number is seen, it will be understood
to mean apples.

FRUIT
Western Soft Pine
Light, strong and

durable

'Retter Fruit" sub-
scribers demand
the "Retter Box" BOXES

TWO CARLOADS DAILY

Ask for Our Prices

Delivered your Station

Vegetable Crates

and

Fruit Boxes of

All Kinds

Washington Mill Co.
Wholesale Manufacturers

SPOKANE, WASHINGTON

Hamilton Made
Spraying Hose

will spray your trees without trouble or
expense for several years for one cost.
One trial sufficient to convince.

PERFECT SPRAYING HOSE
Every length will stand 600 pounds and

guaranteed for 300 pounds.
%-inch, per foot 15*
%-inch, per foot 14*
VULCAN SPRAYING HOSE

Stands 350 pounds. Guaranteed for 100
pounds working pressure.

%-inch, per foot 13*
%-inch, per foot 11*

All coupled complete, 50-foot lengths,
freight prepaid. Order from your dealer
or shipped direct from factory, cash
with order.

HAMILTON RUBBER MANUFACTURING COMPANY

TRENTON, NEW JERSEY

YOU WANT TH E BEST SPRAYER
You want to save time,

temper, trouble and trees.

You want to raise fruit that

brings the highest prices.

-v\*ar*\//i You want to know all about
4 r-^^^^^^^i our sprayer before you buy.

V/^^^^^There is more you ought to

SLtafo^^e 36 >*.^»know. Do You Wan. To

EIERSOMWIACHIPIERTCO.^ '^""^ ^"""^
„

Manufacturers 182 Morrison St., Portland, Ore.

W.vanDiem
Lange Franken Straat 45, 47, 49, 51, 61

ROTTERDAM, HOLLAND
European Receivers of American Fruits

Eldest and First-Class
House in this Branch

Cable Address: W. Vandiem
ABC Code used; 5th Edition

Our Specialties are

Apples, Pears, Navel Oranges
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No matter how much you have read or heard about Fruit Cleaning and Grad-

ing Machines, no matter how often you have seen them in use or used them

yourself, it will pay you to investigate the

the highest development of Fruit Cleaning and Grading Machine manufacture.

It is the only combination Cleaning and Grading Machine on the market, two

vitally important advantages.

It cleans the fruit thoroughly without injury and grades it accurately, mak-
ing ten separate grades, with no possibility of bruising it.

Take nothing for granted. Seeing is believing. We want you to test our

claim of merit in your packing house, on your work. One day's trial will con-

vince you.

All you have to do to get our descriptive catalogue is to send us a post card.

Do it now!

Oregon Fruit Cleaner Co.
THE DALLES, OREGON, U. S. A.
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THE WORLD OUR ORCHARD

Steinhardt& Kelly
101 PARK PLACE
NEW YORK

C^^O SHORT-CUT the process of distribution is the

m C\ constant efTort of every Producer and Grower. To
Vi/ the Grower, "Cutting Out the Middleman" suggests

reduction of selling cost. To the Consumer it means the

reduction of the higli cost of living. The Producer must,

however, remember that as long as he produces a surplus

of any thing he must have someone to market and dis-

tribute that surplus and to put it in circulation where and
when it is wanted.

The Messrs. Steinhardt & Kelly take pride in the fact

that they have done more toward eliminating the high

cost of distribution than any other concern in their line

of endeavor, entirely due to their scientific and economical

system of marketing, made partly possible through the

enormous tonnage handled by them.

Most important factors and largest operators in

high class fruits in the world

Purveyors to the most particular consuming

clientele on both hemispheres

Direct connections in all leading markets and producing sections

THE WORLD OUR MARKET
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